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You can fit more boots into a Pulsar sedan than any other car in its class - a whole 
510 litres worth. Inside, there’s serious headroom and a back seat that feels more 
like a living room. Plus right now, we’re offering 1% p.a. comparison rate finance*. 
Put on your boots and get down to your Nissan Dealer. 
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*Price per person twin share, 3 October 201 6 departure, available until 31 October 201 5. 
Conditions at scenic.com.au/earlybirds. Scenic ABN 85 002 715 602. SNMA079 


With Scenic, all the perks and privileges come 
included. Our Space-Ships are truly an all-inclusive 
luxury package. 

ON BOARD 

All world-class meals included at up to six on board venues 
o Complimentary beverages all day, everyday 
Complimentary in-suite bar stocked with your preferences 
o Your own butler 
o Complimentary laundry 

o The freedom of our e-bikes - electronically assisted bicycles 
Complimentary Wi-Fi internet to keep you connected 

ONSHORE 

o Scenic Enrich - once in a lifetime events 
o Scenic Freechoice - choose from a variety of wonderful 
activities throughout your cruise 
o Airport arrival and departure transfers - you’ll be personally 
met regardless of what time you arrive or depart 

And of course all tipping and gratuities 

Breathtaking 

Bordeaux 

11 Day Cruise from Bordeaux > Bordeaux 
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BE RECOG 


At CPA Australia, we understand that knowledge, 
ideas and insights are the worlds greatest currency. 
That's why we teach not only accounting, but the 
skills necessary to help you stand out - Leadership, 
Strategy and Business. 


Find out more at australia.com.au 


PHOTOGRAPHY BY DAMIAN BENNETT. 


From my desk 


Y IDEA OF cooking 
involves a slice of 
sourdough, a semi- 
ripened avocado, 
cracked pepper and 

lemon juice. It’s super quick, absolutely 
delicious and nutritionally better than 
most other fast food options. I also keep 
a packet of raw almonds in the cupboard, 
which I find stave off any unwarranted fears of malnutrition. 

It’s not that I don’t like cooking, it’s just that it is not high on 
my list of things to do with my spare time. That was not always 
the case. Growing up on a farm, I was taught to cook by my 
mother, who insists that I am perfectly able to cook, but for 
reasons she can’t fully explain choose not to. You see, when 
I was very small, we had shearers come to the property half 
a dozen times each year. This meant my mother had the unenviable 
task of producing morning tea, a three-course lunch and then, 
of course, afternoon tea all in quick succession, often for a few 
days in a row. I remember doing everything from baking scones, 
to brewing tea and boiling vegetables. Mum (who also had four 
children) eventually had the good sense to put an end to this 
particular form of servitude and the shearers were summarily 
told to sort out their own meals. 

Yet I genuinely enjoyed the process of cooking and have long 
argued that if journalism hadn’t overtaken my life I could/ 
would have become almost Nigella-esque in the kitchen. 
Anyway, in reality, the last time I tried to bake a cake with 
my then 10-year-old niece, we nearly set the house alight 
when the wrong cooking implement was placed on the 
wrong hotplate. Thankfully for all concerned, I retired 
from baking then and there. 

Annabel Crabb, who grew up not far from my home town 
on the Adelaide Plains and who also spent her early working 
years pestering politicians and bartenders alike, went quite the 
other way. During her first pregnancy, her interest in baking 
(and in particular, bread) grew in an inverse proportion to 
mine. Annabel is now not only one of the foremost journalists, 
authors and feminists in this country, she is also famous for her 
cakes as the host of the ABC’s hit TV series Kitchen Cabinet. 
And now she has produced a cookbook with her long-time 


V* 

friend Wendy Sharpe. An extract of 
their book (see page 166), along with 
those of Nigella Lawson (page 182) 
and The Weekly's own Michele 
Cranston (page 176), are featured in 
this month’s issue. 

Michele is one of the standout food 
editors and is best known for her 
modern Australian cooking - she first 
came to prominence with the famed ricotta hot cakes of Bill 
Granger’s eponymous cafes. She is a genuinely rare talent. She 
not only develops recipes and tests them, she then oversees the 
photography and styling, as keen observers of our food pages 
will note. 

This time last year, I dropped into Maggie Beer’s store in the 
Barossa Valley and enjoyed a quick salad and non-alcoholic 
sparkling grape juice in the warm dry heat of a South Australian 
summer. Maggie, who barely stops to breathe, discussed The 
Weekly food pages and what she liked about her role as a 
contributor, and in doing so singled out Michele for special 
mention. The icon of home cooking said she believed Michele 
was one of the truly original and great talents of food in this 
country and I wholeheartedly agree. 

This, of course, goes some way towards explaining how 
someone who barely splits open an avocado came to be in 
charge of the biggest food magazine in the country. I don’t - 
I leave it to the experts! 

Q^4h. 

Helen McCabe, EDITOR-IN-CHIEF 
Email me at awweditor@bauer-media.com.au 
Follow me on Twitter at @helenmccabe 


WATCH OUR VIDEO 


W * To see Helen McCabe talk about the stories in this month’s 
mnayun issue > download the free viewa app (see Contents) and 
scan this page with your smartphone or tablet. 





At Sydney’s Health & Wellbeing Weekend, be inspired by editors 
and experts at free fitness classes and health seminars. 

Visit healthandwb.com.au. 


7 11 




MATIO XL-S MEDICAL HOLDEN 

Weight Loss Programme 
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LURPAK 


GO FREESTYLE WITH LURPAK" SPREADABLE 

www.lurpak.com 





ANNABEL CRABB: PHOTOGRAPHY BY ALANA LANDSBERRY. ALANA LANDSBERRY. 

STYLING BY REBECCA RAC. ANNABEL WEARS DRESS FROM THE VINTAGE CLOTHING SHOP. 
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with 100 per cent of profits going 
to the Breast Cancer Institute of 
Australia, buy your copy from 
Commonwealth Bank branches, 
newsagents, Woolworths and 
Avon representatives. 


JT ^ H women^ lian ' 

f health 
diary 


*2 


7 Watch Editor-in-Chief Helen McCabe 

talk about this issue 

26 Go behind the scenes at our photo 

shoot with Michelle Bridges 

40 See Nigella Lawson talk to 

The Weekly’s readers 

69 Watch a video of writer 

Susan Horsburgh’s trip to Kenya 

164 Watch our food team make 

delicious Christmas baking and 

pudding recipes 

227 Read the first three chapters of 
The Japanese Lover by Isabel Allende 

FREE RECIPES 
Savoury 

184 A simple salsa 

187 Barbecuey pork butt 

198 Barbecue pork fillet 

180 Butterflied lamb with green sauce 

184 Chicken traybake with bitter 

orange and fennel 

198 Chilli chicken with cashews 


Food & home 

156 Get ready for Christmas: 

baking and pudding recipes 
for the festive season 

166 Annabel Crabb’s 

luscious desserts 

176 Michele Cranston’s simple 
table: recipes using fresh 
seasonal ingredients 
182 Nigella Lawson’s 
feel-good food 
194 Julie Goodwin’s 
homemade takeaway 
202 Quick bites 
204 Ask the experts: green 
papaya explained 
206 A handmade Christmas: 
craft to make 

212 My home, my shelter: 

a magical converted 
boatshed in Tasmania 
216 Shopping: creative knobs 
and handles 

Regulars 

218 Clippings 

221 Home hints 

222 Mrs Moneypenny 


198 Chilli jam 
204 Green papaya salad 
178 Maple roast chicken pieces 
197 Mongolian lamb 

178 Pan-fried whiting with 
pomegranate salad 

180 Peppered beef fillet with 
beetroot salad 

179 Pork belly with lime pickle and 
green papaya salad 

197 Prawn pad see ew 

187 Purple sprouting broccoli with 

clementine and chilli 

189 Slaw with miso ginger dressing 

195 Special fried rice 

Sweet 

174 Bananas Foster vacherin 

161 Brandy butter 

161 Brandy sauce 

161 Chocolate fruit pudding 

172 Chocolate pomegranate cloud cake 

163 Ginger and cranberry mince tarts 


159 Gingerbread snaps 
169 Hummingbird-ish cake 

189 Matcha cake with cherry juice icing 
164 Roast almond shortbread 

171 Roasted strawberry ginger 
cheesecake 

190 Salted chocolate tart 

158 The Weekly’s all-time favourite 
Christmas cake 


224 What’s on 
227 Reading room 
233 Cruising: our ultimate 
cabin guide 

236 Travel news 
239 Puzzles 
245 Laugh lines 
245 Reader information 
and Privacy Notice 
247 Horoscopes 
250 Family matters 


viewa 


WELCOME 

to viewa 

All pages 
with the 
viewa logo 
will take you 
to surprise 
extras via 
your 

smartphone 
or tablet. 
Simply 
download 
and open the 
viewa app 
and hold your 
device over 
the pages 
listed at right. 


SUBSCRIBE AND SAVE! 


Subscribe to The Australian Women’s Weekly this month and receive 
12 issues for $69.95, plus a free 2kg Pudding Lane Christmas pudding, valued at $74. See page 200. 


10 AWW.COM.AU NOVEMBER 2015 









CEC 


Dilmah founder, Merrill J. Fernando, has dedicated over 
60 years of his life to tea. He guides his family business with 
care, pride and passion. Find out more at ditmah.com.au, 
connect #dtlmah or follow Dilmah Tea on Facebook. 


It's no coincidence 
the finest tasting tea 
is also the freshest. 


In the rolling tea fields of Sri Lanka, the Fernando family have 
been cultivating and preparing true quality tea the traditional way 
for over 25 years. No harvesting machines, no imported ingredients, 
just two leaves and a bud, hand picked at the perfect time and 
packed fresh at the source. The result is fresh tea of the highest 
grade that is richer in flavour, aroma and antioxidants. 

That/s great taste! 


ftCMMJJVt QUALITY 


Available at s! 


markets 





Tour letters 'k 


Open line 


Send your letters to Open Line, The Australian 
Women’s Weekly, GPO Box 4178, Sydney, NSW 
2001, or email openline@bauer-media.com.au. 


PEARL OF WISDOM 

"Don’t let people 
live rent free in 
your mind." 

F. ECCLES, TORRENS, ACT. 


Letter of the month 


Ho w I made 

■ak'l 


Breast cancer claimed the life of . 
er legacy is immense In 10 years brewcf ^ 
the McGrath 

w»AP» n »s,tr,ft„^ | Van ' haVe helped 36 '°°0 famfe her 


I am one of the one in eight women to be diagnosed 
with breast cancer. After many years of nursing, I had 
decided I would take long service leave, then retire. 

Instead, on my last day of work, just two weeks ago, 

I was in hospital having surgery. All that pink and 
talk of breast cancer (WW, Oct) provoked mixed 
emotions. I have decided the stories remind me 
I have choices and a future, now possible because 
this disease is so openly discussed, early diagnosis is 
promoted and there is improved funding for research and treatment. My journey has only just started and 
is already proving to be somewhat of a roller-coaster, but I am looking forward to being one of the more 
than 89 per cent who beat this disease. L. STIBBS , WEST PENNANT HILLS, NSW 




The winner of our Pearl of 
Wisdom this month wins a 
12-month subscription to 
The Australian Womens 
Weekly , valued at $83.40. 


WRITE TO US 


Letter of the Month 
wins $100. Your postal 
address must be included 
in all correspondence. 
Please state clearly if your 
letter is not for publication. 
See Contents for the 
location of Bauer Media 
Limited’s Privacy Notice. 


Hubby at home 

I read with interest How To Cope When Your Husband 
Retires (WW, Oct). I had three years at home doing my 
own “thing” before my husband finished working. I have 
been finding the whole experience of both of us at home 
difficult at times. It has only been nine months and as 
time goes on, I must admit, it is becoming easier. I actually 
felt more comfortable about my personal journey after 
reading Ingrid Pyne’s report on the perils of Retired 
Husband Syndrome. It made me realise that I am not 
alone, I am not selfish and that it is a time of discovery 
and change for both my husband and me. 

D. BOWDEN, ROSEBUD, VIC. 

Inspired by Rosie 

The extract from Rosie Batty and Bryce Corbett’s 
A Mother’s Story, (I Torture Myself With The l What-lfs, 
WW, Oct) was raw, tragic and unforgettable. Since 
that dreadful day, Rosie has become embedded in 
the Australian psyche for all the wrong reasons yet 
has somehow managed to survive and inspire us, 
for every positive reason. Any mother who has given 
birth to and loved her child wholly and unconditionally 
can relate to some degree to Ms Batty’s story, but 
she has been a tower of strength during a time of 
unimaginable grief and shock. From the very worst of 
circumstances, her example from her darling Luke’s 
death is a lasting legacy to the Australian community. 
She has made her loss count. 

C. JOLUFFE, BUDERiM, OLD. 


Madeline’s model moment 

Madeline Stuart is so beautiful and I can understand 
why the whole world wants her (The Local Girl 
The Whole World Wants, WW, Oct). She has the air 
of sophistication, grace and natural unassuming 
beauty. I am glad her mother is her manager, to 
guide and help her. She must be very protective 
of her gorgeous daughter - it is a nerve-racking 
and competitive industry. Her mother playing her 
favourite songs to put her at ease is wonderful. 
What a positive outlook Madeline has to have 
wanted to become a model and in achieving this 
goal. No matter how long Madeline’s modelling 
career lasts, she will remember and cherish this 
time in her life forever. And as her mother says, 
she wants Madeline to be happy and no one can 
take this away from her, ever. Well done, Madeline! 
K. CORKERY, BRISBANE, OLD. 

Never give up on love 

What fun to read Bryce Corbett’s When Love Strikes 
(WW, Oct). These four couples’ stories warmed 
my heart. I am convinced there is the right partner 
for everyone and one must never give up, as love 
can turn up in the most unexpected ways. At 21, 

I married my perfect man and, 59 years on, we share 
a good life with lots of laughter and understanding. 
An old aunt once told us the secret is to always 
“be good mates”. 

F. ROONEY, SALE, VIC 
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Welcome to our new wetntte 


■J. 


hi 


On our website ►►►►► 

From brave images to news from around 
the world, here are the stories we reported 
on at aww.com.au this month. 



“I am not ashamed of mv scars” { 

The group of cancer survivors who proudly 
shared the scars from their life-saving surgeries 
in a breathtaking photo series had 1,834,756 
clicks this month and was shared 32,000 times 
on Facebook. 



You came to us for NEWS 

BOY, AGED SIX, HAS PLASTIC SURGERY 
TO SILENCE THE BULLIES. 

The Weekly’s Emily Brooks spent a day with 
plastic surgeon Dr Gazi Flussain. She met 
an Aussie boy who was bullied so badly in 
kindergarten he went under the knife to have 
his ears pinned back. The response was 
overwhelming, with readers sharing their 
own stories of being bullied at school. 

^ I’m 63, was bullied because I’m slow. I have 
epilepsy and the fits destroyed many brain 
cells. But I grew up, am still slow, but happy 
and confident, and don’t give a hoot if 
someone calls me stupid, they aren’t giving 
me any news. POSTED BY NEROLI SWANIE. 



If you have a story we want to hear 
from you! Send us an email to 
openline@bauer-media.com.au. 


Parents' heartbreaking tribute 

to terminally ill baby 

The parents of a baby girl born with an 
inoperable brain tumour shared this photo 
series of their beautiful bub. It was clicked 
553,434 times and had 2600 comments 
on Facebook. 



You came 

to us for 

ROYALS 

In September, 
the Queen 
became the 
longest reigning 
English monarch. 
We celebrated 
with a series of 
photo galleries on aww.com.au. 

* Congratulations to Queen Elizabeth II. Long 
may she reign. POSTED BY DEB MCCARTHY. 

^ A marvellous job she’s done, too. Long live 
our Queen. POSTED BY RITA GARDNER. 

^ Congratulations to Her Majesty. She has 
done an amazing job serving as our Queen and 
deserves every accolade given today. Hip Hip 
Hooray! POSTED BY LORRAINE CONNELL. 



Can you see why this photo has 

gont This image was shared millions of 

times around the world because the message is simple 
but true. In a sea of people waving their smartphones 
capturing the action at the premiere of Black Mass 
in Brookline, Massachusetts, this woman is the only 
person living in the moment. This post received 7000 
likes on Facebook and was shared hundreds of times. 
^ She’s living in the moment! We could all learn from 
her. POSTED BY MELISSA TIMSAR. 




WATCH 

The Australian Womens Weekly 

COME TO LIFE! 


1. Download the free viewa 
app to your phone or tablet 
from the Apple App Store or 
Google Play. 


2 . Hold your phone or tablet 
over any image or page where 
you see a viewa logo and watch 
the content come to life. 


DOWNLOAD THE FREE Viewa APP FROM: 

“ k 


W Go( W ptay 

( viewa is available on Android devices, versions 2. 2-2. 3. 7) 


AppStore 
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Very high broad spectrum sun protection to 
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NATURAL AUSTRALIAN BEAUTY 



Over 150 
US destinations. 

Two airlines, one world-class experience. 



The Qantas and American Airlines partnership otters 
more destinations, more comtort, more entertainment and more rewards 
Flying to the USA has never been a better experience. 



QandAA.com 



PHOTOGRAPHY BY LAUREN TROMPP AND PETE HAWK. 



WOMEN OF THE 
FUTURE AWARDS 


It was the invitation that Australia’s A-list 
couldn’t refuse - a dinner to celebrate 
the next generation of incredible young 
women. The Weekly's Women of the 
Future Awards at the Art Gallery of 
NSW was an event at which politicians 
from both sides rubbed shoulders with 
celebrities, the inspirational likes of Turia 
Pitt and Denise Morcombe, plus Dame 
Quentin Bryce and Ros Packer, to name 
just a few. Lucy Turnbull, on just day eight 
as First Lady, was an honoured guest. 


Australia’s most powerful women 
gather in force - from our new First 
Lady to the busiest women in TV, 
industry and politics. 


Right: The Power List panel 
(from left) Peta Credlin, Annabel 
Crabb and Jesinta Campbell. 






WOMEN OF THE 
FUTURE AWARDS 


Peta Credlin had just had the biggest 
week of her life, but she agreed to fulfil 
a long-standing commitment to speak 
with Jesinta Campbell and Annabel 
Crabb at The Weekly's awards. Peta was 
Chief of Staff to former PM Tony Abbott, 
so, just eight days before, had lost her 
job. She spoke of her journey with IVF and 
declared, “If you’re a Cabinet minister or 
a journalist and you’re intimidated by the 
Chief of Staff of the Prime Minister, then 
maybe you don’t deserve your job.” 


McCabe and People’s 
Choice winner 
Rowena Gilbett. 


Above: Pru Goward and Ros Packer. 
Top right: Ros Packer, Lucy Turnbull 
and Jane Halton. Middle right: Sarah 
Harris, Denise Morcombe, Ita Buttrose, 
Sarah Wilson and Ann Sherry. Right: 
Chloe Shorten chats to her mum, 

Dame Quentin Bryce. 


Anisa Khan (left) 
and Arifa Sarfraz. 
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HELEN MCCABE WEARS VICTORIA BECKHAM DRESS FROM 
DAVID JONES AND OLE LYNGGAARD JEWELLERY. 
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You can’t ask every- 
body to move tike this. 

But you can ask Fora 2-in-1 
that’s flexible. 


Acer Aspire R11 

Compact 2-in- 7 that can adapt to any environment 
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You can’t stop the 
bills. But you can 
stop the worry. 

Annuities act like a paycheque in 
retirement, paying you guaranteed, 
monthly income which keeps pace 
with inflation, if you choose. 

Google ‘Challenger annuities’, 
speak to your financial adviser 
or call 1300 362 888 today. 



Challenger Life Company Limited ABN 44 072 486 938, 
AFSL 234670 (Challenger Life) issues Challenger annuities, 
which offer a range of terms, payment frequencies, return 
of capital and inflation options. Before making an investment 
decision, consider the current product disclosure statement 
(available from a financial adviser orwww.challenger.com.au) 
and the appropriateness of the annuity to your circumstances 
(including the risks). The word 'guaranteed' means payments 
are guaranteed by Challenger Life from the assets of its 
relevant statutory fund. 
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Michelle 


I CAN’T WAIT 
TO MEET 
MY BABY 


f 

^ ^ ^ 

Pregnant for the first time, at 44, still running a fitness 
empire with her ex-husband and managing the demands 
of a blended family, Michelle Bridges has a lot on her 
plate. Yet, as she tells Michael Sheather, her plan is simply 

“to take it all as it comes”. 

PHOTOGRAPHY BY PETER BREW-BEVAN STYLING BY MATTIE CRONAN 
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M ichelle bridges 

realised she was 
deep in the grip of a 
pregnancy-stimulated 
mood swing when her 
39-year-old partner and father of their 
baby, “Commando” Steve Willis, found 
her sobbing on the floor of their Sydney 
apartment, her arms wrapped around 
their kelpie-collie cross, Paddy. 

“Steve stepped out of the bathroom 
one morning a few months ago and there 
I was on the floor with my arms around 
the dog, weeping,” says Michelle, 44, the 
stellar host of television’s weight-loss 
colossus, The Biggest 
Loser. “Tears were 
streaming down my 
face and dripping 
down onto Paddy’s 
fur. I had him in my 
arms and I was saying, 

‘I love you so much. 

We’ve been together forever. You’re my 
best friend; you’re my best friend in the 
whole wide world’. Steve looked down 
at us with this incredulous stare and 
said, ‘Are you crying on the dog?’ ” 

Even so, don’t be fooled. Australia’s 
queen of perspiration and personal training 
might have run off the hormonal rails for 
a moment or two, but everything else in 
Michelle’s life is right on track. In a far- 
ranging interview, she reveals how she 



Above: Michelle Bridges and former husband Bill 
Moore are still business partners. Right: With 
Steve “Commando” Willis on the red carpet. 


feels about impending motherhood, how 
she and Steve will blend their new baby 
with his three other children from 
previous relationships, what it is like to 
continue working with her ex-husband 
(who is also her manager) while she is 
pregnant to another man and how their 
baby will change her career. 

We meet in the sumptuously appointed 
surroundings of the Intercontinental 
Hotel in Sydney’s Double Bay and it is 
immediately clear that pregnancy suits 
her. Her hands are constantly in motion, 
rubbing the prominent bump in her 
stomach in a warm, maternal gesture as she 
orders a rare indulgence 
- a latte - from the waiter 
hovering at our table. 
Michelle has been on 
the go since four in the 
morning, far earlier than 
even her rigorous 6am 
pre-pregnancy training 
regimen, and she needs a little pick-me-up. 

“I felt it kick the other day for the 
first time,” says Michelle, who is seven 
months pregnant and well into her third 
trimester. “It was like a little thump 
into the side of my stomach and then 
a series of other little bumps down my 
side. It was the strangest feeling, the first 
movement, a sign that there is this little 
person growing inside me - strange 
yet wonderful all at the same time.” 


Michelle says that both she and Steve, a 
former military commando turned physical 
trainer, her fellow Biggest Loser team 
member and a TV star in his own right, 
are incredibly excited about the baby and 
can’t wait for the birth in December. 

“We are both thrilled to bits,” says 
Michelle. “This is the most exciting time 
of my life and I’m loving it. The mood 
swings that I had at the beginning of the 
pregnancy are all in the past. And to be 
honest, apart from crying on the dog, the 
moods weren’t all that bad. I feel great.” 

While, for much of her life, Michelle 
has concentrated on her career and what 
she describes as her mission to inspire 
others to change their lives through 
healthy eating and fitness, she has always 
wanted to be a mum. 

“I always hoped that, one day, I might 
be a mother,” she says. “It has always 
been at the back of my mind that perhaps 
it would happen. It’s been a joy and I’m 
loving it. I can’t wait to meet the baby and 
get cracking into a whole new chapter of 
our lives. I have had such an amazing life 
so far. I have had wonderful time and 
this is a new adventure, and I am really 
looking forward to it.” 

Michelle says she and Steve had talked 
about having a baby “for some time” and 
had even started down the complicated 
IVF process. “And then, one morning, 

I took a pregnancy tester and it came 
back positive,” she says. “And we said, 
okay, we don’t need IVF then. I was 
surprised, but it was such a wonderful 
surprise and something we didn’t expect.” 

Even so, when Michelle and Steve 
announced the pregnancy in July, her 
comments at the time that she had 
conceived at 44 due to her high fitness 
levels caused an uproar on social media, 
with many negative comments from 
women struggling to conceive. 

“I realise that we have been very 
lucky,” she says now. 

Michelle has had to change her regimen 
during the pregnancy. “There are a few 
things that you can’t have while you’re 
pregnant, such as sushi, soft cheeses and 
raw eggs, but I haven’t had to change much. 
I seem to have a need for fish - salmon, 
barramundi - but it’s not so much a craving 
as a hankering. So it’s a mild change to my 
diet, but overall, everything that I have 



“The mood swings 
that I had at the 
beginning are all 
in the past.” 
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“Babies don’t tend 
to work to plans. So 
well play it as we 
go and be flexible.” 
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always eaten is there, but maybe a little 
more of it. My philosophy is that I’m not 
so much eating for two as eating to double 
the nutrition.” 

And different approaches are part of 
Michelle’s business life, too. Michelle was 
married to her manager, Bill Moore, for 
nine years. They separated in March 2013, 
shortly before “Commando” separated 
from his partner, Froso (mother of their 
children, Ella, then three, and Jack, 

18 months), but, Michelle says, she and 
Bill remain friends and partners in their 
multimillion-dollar fitness empire. 

“We have a good relationship,” she 
says. “We spent a lot of years together 
and worked hard building up a business 
that benefits both of us. And just because 
we’re not together anymore, we didn’t 
see the need to wash that all away. It’s 
challenging, but what we try to do is step 
outside ourselves and remove the emotion 
from it all and set that aside, and then 
use our best judgement to try to make the 
best decisions we can. And to be honest, I 
am very proud of that.” 

As the pregnancy has progressed, 
she has adjusted her exercise regimen. 


Her workouts have become less rigorous 
and shorter. Her daily 12-kilometre runs 
are gone, but she keeps fit. 

“I am still consistent,” she says. “I was 
training between five and six times a 
week. But now I am back to four or five 
a week. And they are just not of the same 
intensity. There are a few things that 
I don’t do that are slightly dangerous - 
box jumps, boxing. 

“I’ve dialled it down depending on 
how I am feeling and my experience, too. 
I know my body and what I can and can’t 
do. But the 12 kilometres every morning is 
gone. It will come back, but for now, no.” 

“Commando” Steve has three children 
from two previous relationships - 
a teenager, Brianna from an earlier 
relationship and Ella and Jack with his 
de facto partner, Froso, which ended when 
he and Michelle began dating in 2013. 

“I know them all and Steve is a great 
father to them,” says Michelle. “They 
are all excited about it, too. So I think it 
will all work. We will all come together 
when we can and it will just work.” 

She knows that the baby will have an 
impact on her career. “Without doubt,” 


A unique setting ... 
the rooftop pool at 
The Intercontinental 
Sydney Double Bay. 



says Michelle, who beyond her training 
and television commitments is also 
launching a new healthy food range, 
Delicious Nutritious, into Woolworths 
supermarkets. “I know that things will 
have to change. And everybody who is 
in my world has that understanding, too. 
So we will just make the changes that 
need to be made. Obviously, for the first 
few months, I will be off the radar. 

“But then I’ll gradually ease myself 
back into the saddle. Though I don’t 
know if it will all go exactly as planned. 
Babies don’t tend to work to plans. I’m 
pretty sure they don’t, actually. So we 
will play it as we go and be flexible. 

And that’s okay, too. 

“The truth is I don’t want to go 
straight back to work. I really just want 
to enjoy this experience and be with 
Steve and our baby. That’s what I want. 
And there is no reason why I have to go 
straight back to work. I know I can’t 
take six months off. That’s not really the 
kind of role that I have. But we’ll have 
perhaps three months together and then 
we’ll take it as it comes. We will make 
it up as we go along - we usually do.” 
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Opposite: The local paper took this photograph after Kim Hunt’s 
car accident, as part of a story about her recovery. It gave no hint 
of what was to follow. This page: Geoff Hunt’s body was found in 
this dam, a day after he killed his family. 


THE FARMER 







HIS FAMILY 


This photo shows a loving country family. 
Yet the unthinkable happened, when Dad 
shot Mum and their three innocent children. 
While an inquest into the killings played out 
in a packed courthouse, Clair Weaver steps 
outside to find how the tragedy hit a town 
already used to hard knocks. 


L ockhart is a town that you 

shouldn’t have heard of. A tiny dot 
on the map with a dated yellow 
motel at its entrance, a sleepy main 
street lined with verandas, quirky 
little shops and endearing sculptures made 
from scrap metal. A tractor rumbles past, a 
couple of old-timers chat in the shade, mums 
push prams along the footpath and a gaggle of 
kids buy ice-cream from an old-fashioned lolly 
shop. In many ways, it’s like stepping back in 
time to a more innocent era. With a population 
of 850, everyone knows each other in this >■ 
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Geoff Hunt met Kim Blake 
at the Lockhart Picnic Races 
19 years ago. This year, the 
race began just as the inquest 
findings were handed down. 


heels and fascinators; men wore ties and 
Akubra hats. It was an important day in 
the town’s calendar: the Lockhart Picnic 
Races. The mood was buoyant, cold beers 
were cracked open and families brought 
in picnics to have trackside. A crowd 
packed into a grandstand to cheer on 
jockeys in colourful silks as they galloped 
around the racetrack. When school ended, 
kids would wander down the dusty entry 
track to join their families for festivities. 

“It’s a great social day, where everyone 
in the community gets together and 
enjoys each other’s company,” Peter Yates, 
the convivial mayor of Lockhart, tells 
The Weekly. “Obviously, we know the 
inquest is happening 
and there are 
conversations about it. 

But [the murders] 
happened 12 months 
ago and we have got to 
move on. That’s what 
country people are like - we’re there for 
the good times and the bad.” 

Adds his deputy, Rodger Schirmer, 
“Country people deal with drought, 
floods and fires - they have an incredible 
resilience to get on with life and that’s 
what Lockhart has done.” 

Aside from immediate relatives and 
witnesses, locals stayed away from the 
inquest out of respect to the surviving 
Hunt family, which owns large swathes 


of land around Lockhart. Geoff’s father, 
John, the court heard, was the patriarch 
and controller of an extensive and 
successful agribusiness. He had divested 
parcels of land to his sons but maintained 
a firm grip over the finances. 

“The races are a good distraction,” 
comments a shopkeeper, who like most in 
the town was wary of journalists and did 
not wish to be identified. “It’s something 
positive for people to be involved with 
when all this is going on.” 

It was here, at the Picnic Races 19 years 
ago, that Geoff and Kim met. Within a 
few months, they were dating and five 
years on, married. If they’d survived, 

the Hunt family would 
certainly have been 
here again this month. 
Fletcher, a boisterous 
10-year-old footballer 
who had been diagnosed 
with ADHD, would have 
been running around energetically, checking 
on the horses and seeking out mischief. 
Eight-year-old Mia, a quiet and bookish 
little girl who would often do her older 
brother’s homework, would have stayed 
closer to her parents. And Phoebe, a 
big-eyed, exuberant six-year-old who’d 
just started school, would have provided 
her own running commentary. 

Community-minded Kim had been 
involved with organising the Picnic 


“THE MURDERS 
WERE 12 MONTHS 
AGO ... WE HAVE 
TO MOVE ON.” 


tight-knit farming community. Strangers 
get noticed. 

Chances are, however, that you have 
heard of Lockhart, which lies 62km 
south-west of Wagga Wagga in NSW’s 
agricultural Riverina belt. Because this 
was the scene of a chilling massacre that 
sent shockwaves across the nation. It’s 
where an ordinary farmer called Geoff 
Hunt gunned down his wife Kim, put 
bullets through the heads of his three 
children, Fletcher, 10, Mia, eight, and 
Phoebe, six, and finally turned his gun on 
himself one night in September last year. 

A coronial inquest into the family’s 
deaths this month reopened wounds 
once again for a community trying to 
heal from a tragedy that put an intense 
spotlight on them all. Intimate details 
were aired in court of a struggling 
marriage, simmering family resentments, 
the fallout of a brain injury and mental 
illnesses, casting a shadow over the happy 
image the Hunts presented publicly. 
Heartbreaking details of the children, 
shot in their beds, brought even hardened 
reporters in the courthouse to tears. 

The killings shook Lockhart to its core. 
However, this is a community of stoic 
country people determined this tragedy 
will not be their town’s defining legacy. 

WHEN NSW STATE Coroner Michael 
Barnes was delivering his findings into 
the Hunt family’s deaths at lunchtime on 
Friday, October 9, the people of Lockhart 
were not tuning into the news. Rather, 
they were streaming through the gates 
of the town’s showgrounds. Women had 
dressed up in bright summer dresses with 
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Hunt family 
property at the 


Races in previous years. “She was very 

generous,” her sister, Jenny Geppert told HflltyflljiliW £ . 

the inquest, “often driving for hours for HUH ' 

a friend in need and was always there 
helping with plates of food [at] births, 
deaths, christenings and engagements.” 

While there was never any plan to 
postpone this year’s event, which began 

a busy weekend of arts, shopping and 

entertainment at the town’s annual 
Spirit of the Land Festival - a tribute 
to the Hunt family was considered. 

“It was discussed initially whether 
there should be any recognition of the 
Hunts at Sprit of the Land, but it was 
decided against,” says Rodger Schirmer, I g 

who says they are remembered elsewhere. L L , , 

“Everybody has been very aware that the 
two events are not linked.” § 

Ironically, the Spirit of the Land was L 

born out of concern for the mental health ( 

of local farming families. Amid the town’s 
worst drought, eight years ago, the 
community started an art competition B A 

to make sculptures from scrap metal. * w 

Today, the cheerful two-day event 

celebrates the resilience of the town’s and Kim’s marriage in 2009, which was 

people and attracts thousands of visitors, when Geoff’s sister-in-law, Renae, said 
with bouncy castles, local produce stalls, he told her he didn’t care if he lived any 
live music and a fireworks display. more. The couple disagreed over how 

%%*** to raise the children, the court heard, 

FOR FAMILY MEMBERS, however, no and unhappiness festered, 
community events could take away the Kim was described as a highly strung 

heartache as the inquest raked over sensitive perfectionist, whom one psychiatrist 
events leading up to the murders. suggested may have been suffering from 

At Wagga Wagga’s old red-bricked bipolar disorder, and was stressed from 

courthouse, there was a divide between juggling full-time work as an intensive 
the families of Geoff and Kim (nee Blake). care nurse and caring for the children. 

The two families arrived at court It was Kim’s near-fatal car accident 

separately, the Hunts «i/im iaiai r\ in 2012 that Coroner 

filing quietly into the _YY _ Michael Barnes found 

wooden jury box on the DRIVE FOR HOURS “had a major impact on 

ground floor next to the " " " "rfjrv n A CDICIMn all family members” and 

Coroner and facing the - is likely to “have been 

media. The Blakes IN NEED.” pivotal in their deaths”, 

climbed up the staircase Behind the happy 

and sat in the public gallery on the first photographs celebrating her survival 

floor overlooking the court. While there in local news reports at the time was 

was no overt hostility, the chasm was a family struggling to cope. Kim’s brain 

clear. “If you were from the Blake family injury had a severe impact on her 

and there’s the family of the man who behaviour and emotional regulation, 

killed your daughter and grandchildren,” making her prone to unfiltered rage, 
noted a prominent Lockhart resident, mood swings and fixations. 

“you would be upset.” Two months before her death, Kim told 

Over the course of four days, the court her cousin she had no love for Geoff and 

heard how cracks began to form in Geoff couldn’t stand him being around or 




touching her. “In view of her lack of 
empathy and insight [resulting from her 
brain injury], it is almost certain that 
Geoff was made aware of these views in 
forceful terms,” said Coroner Michael 
Barnes. “It is not surprising that he 
appeared to be depressed.” 

Geoff, in contrast, “kept [his deteriorating 
mental state] well hidden”. 

On the evening of September 8 or 
the early hours of the following day, the 
court was told, Geoff shot his wife in 
her forehead on the pathway from their 
house to the carport. He shot Fletcher 
and Phoebe in their pyjamas, sleeping 
in bed. In a gut-wrenching detail, eight- 
year-old Mia had been sitting upright 
against her bedhead when he shot her 
in the head. Geoff then drove to the dam, 
walked into the water, put his shotgun 
in his mouth and shot himself. In a note 
left on the dining room table, Geoff had 
written, “I am sorry. It’s all my fault. 
Totally mine.” 

Jenny, who is three years younger than 
her sister, Kim, insisted the couple still had 
many happy times together before and after 
her sister’s accident, describing the inquest 
as “a mere snapshot of the worst of times”. 
She alludes to strained ongoing relations 
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The community mourn the tragic deaths at 
a memorial service on the local sports oval, 


between the two surviving families in 
her victim impact statement. “To the 
remaining Hunt family - we have all 
suffered enough from this tragedy,” she 
said. “I hope that we can all consider 
each other with mutual respect and 
fairness in times to come.” 

In Lockhart, word is that Geoff’s 
mother, Lynette, doesn’t appreciate Jenny 
partaking in media interviews and asks 
to be forewarned. 

AFTER ENDURING THE full force of 
the nation’s media scrutiny in the weeks 
after the massacre (a word the Coroner 
used), locals remain guarded. Some 
began to refuse to serve journalists in 
the aftermath, according to a regional 
TV reporter. A local describes how a 
journalist tried to get comments from 
children as they walked to class. “The 
parents ended up having to walk them 
to school,” she says, shaking her head. 

“The media was here for a good 
couple of weeks after it happened,” says 
Mayor Peter Yates. “Some were fairly 
intrusive and in your face. People don’t 
want to experience that again.” 

The Hunt children attended the small 
St Joseph’s School, where their mum 
volunteered. Principal Deborah Sheather 
was keeping things “as normal as possible’ 
during the inquest to ensure the mental 
wellbeing of her 78 pupils. 

“It’s a difficult time,” she tells The Weekly. 
“We are monitoring how the kids are 
going all the time in conjunction with 


their families. I think people are coping 
with it in their own different ways.” 

While most of Lockhart attempts to 
move on with their lives, one year on, it 
is, of course, much harder for the Hunt 
and Blake families. Among the patchwork 
of grain and canola fields owned by the 
Hunts, Geoff’s parents and brothers 
continue to grieve. 

“We could only imagine the depth of 
despair, pain and isolation that Geoff 
must have felt,” said Geoff’s brother 
and business partner, Allen. 

“We now live with the pain of regret 
that maybe we could have done more to 
help him.” 

About 169km east, in the town of 
Tumbarumba, joy has been stripped 
out of the Blake family 
home. “I have lost 
interest in almost 
everything,” said Kim’s 
mother Heather. “I 
don’t draw, paint, play 
music or write poetry 
anymore. My horses are not ridden as 
much as they should be. I do not sleep 
at night as I see visions of Kim lying 
lifeless on the cold hard pavers.” 

WHILE THIS WAS without doubt the 
most monstrous of crimes, truth is that 
Geoff Hunt was remembered by most in 
Lockhart as a good man. Hard as it may 
be to fathom, given his final act on earth, 
he is described as “a devoted husband and 
father” and “easy-going”. 


Lockhart Deputy Mayor Rodger 
Schirmer considers his final heinous act 
was likely committed “out of love”, 
however warped and misguided. Even 
Kim’s family - who would have most 
reason to despise him - remember him 
in a predominately positive light. 

There are clues of personality traits that 
may have contributed to his anguish: he 
was described as “a perfectionist” and 
“a closed book” who was emotionally 
dependent on his wife, feared being alone 
and held a distorted view of himself as 
the essential head of the family. 

Yet what he did, as stated by the Coroner, 
was “cold-blooded” and “outrageous”. 
“What Geoff Hunt did was inexcusable, 
the very worst of crimes,” he said. “It 
wasn’t premeditated; 
it wasn’t motivated by 
malice or to cover up 
other wrongs, but it was 
completely unnecessary. 

“It was the result of an 
ego-centric delusion that 
his wife and children would be better off 
dying than living without him ... he made 
only desultory efforts to get help and 
largely ignored the urging of those close 
to him to do so.” 

Could the family instead have been at 
the Picnic Races this month, cheering the 
horses on a hot and sunny spring day? 

Could Lockhart still be the place that 
most of us have never heard of? 

If you or someone you know needs help, 
phone Lifeline on 13 11 14. 


“I SEE VISIONS 
OF KIM LYING 
LIFELESS ON THE 
COLD PAVERS.” 
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^ Cover story 


Nigella Lawson is 
forging a new life in 
a new house with a 
colourful kitchen, which 
inspired her cookbook 
Simply Nigella. Here 
she tells The Weekly 
about the power of 
baking, what dinner 
at Nigella’s is really like 
and what she thinks 
about paleo diets. 

When did you first start cooking? 

( I I started cooking when I was 
Xlj^yery young - my mother believed 
in chikTIabour and conscripted us into 
service early! I think I must have been 
around six or seven when I began. She’d 
have me and my late sister, Thomasina, who 
was 16 months younger than me, up on 
rickety chairs by the stove, stirring sauces 
until they thickened, or by the kitchen table 
making mayonnaise, one of us beating 
frenetically with a balloon whisk while the 
other slowly, slowly poured oil over egg 
yolks in a bowl. She didn’t teach me how 
to cook in the sense of giving lessons, but 
in helping her, I learnt to cook. And since 
she didn’t use recipes, I, too, learnt to cook 
by using my senses. I think I must have 
been 15 before I actually realised 
cookery books existed. But I learnt to 
cook in a meaningful way, in the sense 
that I felt I was in the driving seat, once 
I began cooking without her instructions 
or orders in my early teens and, even 
more so, once I was at university. 

What were your family meals like as a child? 

I remember family meals as rather fraught 
occasions. I was brought up in a very 
old-fashioned way, which meant I had 
to eat everything that was put in front of 
me and would be made to sit at the table 
until I finished. And if, even under duress, 
I didn’t, then at the next meal the same 
unfinished plate of now cold food would 
be put in front of me until I ate it. Naturally 
this didn’t make me enjoy eating much, 
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uncomplicated, 
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but my parents had been children in the 
war during rationing and so wasting food 
was a cardinal sin. I understand this and 
hate food waste myself, though I certainly 
didn’t inflict this rule on my children. And 
besides, I learnt through cooking to enjoy 
eating, but I dare say that’s one of the 
reasons making food a relaxing experience 
is so important to me. 

They say taste and smell are the first senses 
you experience. What is the first taste you 
recall as a child? 

My mother used to make bread and milk 
for herself, which I don’t believe anyone 
eats any more - just chunks of white bread 
with sugar sprinkled over it and warm 
milk poured on top. As a treat, she’d 
sometimes let us have some and that 
sweet, milky pap was ambrosial to me. 

Did you teach your children Cosima and 
Bruno to cook? 

I taught my children in a similar way that 
my mother taught me, in the sense that I 
wanted to make them useful in the kitchen 
and feel that they were part of the making 
of a meal, rather than simply playing with 
them in the kitchen. I’d give them scissors 
to top and tail beans, get them to crack 
open eggs, or let them work the KitchenAid 
as I was baking. And baking was something 
I chose, on top of actual meals, with them 
in mind, as a child has a short attention 
span and making something that they could 
be part of from start to finish gave them 
a sense of excited accomplishment. 

But proper meals were always the 
focus and when they got a bit older I let 
them choose one of their favourite dishes 
and then would teach them how to make 
it, and get them to stick to one recipe 
until they could make it by themselves 
from memory. Strange though it might 
sound coming from someone who writes 
cookery books, I do feel that is enormously 
important, to know how to cook without 
following recipes. And for the same reason 
I often tell my readers that it is good to 
stick to a certain recipe, making it again 
and again, until they feel it has entered 
their bloodstream, which is how I think 
of it; it is this competence that breeds the 
confidence to go further, allowing people 
to make a recipe their own. 

You went from journalism to cookbooks - 
how did that happen? 

I never intended to write cookbooks, but 



Nigella learnt to cook while helping her mother 
in the kitchen and she encouraged her children, 
Bruno (left) and Cosima in the same way. 


I felt strongly about food and cooked a lot, 
and my late husband John [Diamond] 
encouraged me to write a book. I wasn’t 
convinced, but spoke to my agent about 
it and he was similarly encouraging about 
the idea of a food book. How To Eat, 
which was John’s title, wasn’t meant to 
be a book with recipes, but that’s how it 
evolved and having written it I felt I had 
found my voice. And so I continued. But 
I would never want to write a cookbook 
that was simply a compilation of recipes. 

I feel (and perhaps it’s the journalist in 
me) that context and story - the “why 
now?” of it all - is essential. But this isn’t 
just a journalistic thing - food stripped of 
context loses its meaning and I do believe 
that how we cook tells essential truths 
about ourselves and our world. 

You say you feel a need to cook. Why is this? 
Well, I say that whether I felt like 
cooking or not, I still needed to bring 
food to the table. And that is quite 
literally true. We had to eat, I needed to 
feed my children. But that is important 
- if food isn’t hinged on necessity, it loses 
its purpose and meaning. While I do 
believe wholeheartedly that cooking 
can and should be pleasurable, it can’t 
always be. Furthermore, cooking doesn’t 
seem real to me if reduced to a hobby. 
You also say cooking is therapeutic. How 
has it helped you in your life? 

I say that it can be therapeutic, but the 
food in Simply Nigella is not the product 
of a therapeutic exercise, but rather the 


practical manifestation of a sense of 
engagement in life and a glad celebration 
of it. It’s true that, in the past, I have 
found baking intensely therapeutic 
and I certainly did a lot of baking when 
John was dying of cancer. And one of my 
books has a chapter on risotto called 
“The Solace of Stirring”. But generally 
in life, I do find making a simple supper 
a great way of decompressing from the 
day, just as I find gentle pottering in 
the kitchen enormously relaxing. For 
me, it’s not so much therapy as a way 
to unwind. 

Do you feel happiest in the kitchen? 

I find enormous contentment there. And 
the pleasures are many - food to me is 
intellectually stimulating, aesthetically 
satisfying and there is a calm sense of 
unshowy accomplishment that comes 
from the “chop wood, carry water” aspect 
of cooking, which is to say, the simple 
act of applying oneself to routine tasks. 
What is your kitchen like in your new home? 
My kitchen is full of light - the greatest 
luxury - and, new for me, rather colourful. 
Indeed the colours of Simply Nigella - the 
pink and the green that feature in many 
of the pages - come from the colours of 
my new kitchen. 

What was the impetus behind Simply 

Nigella and how does it differ from 
your previous cookbooks? 

All my books stem from where I am 
at any given stage in my life and Simply 
Nigella comes out of the food I’ve been 
cooking for myself, my family and my 
friends over the last two years. It’s hard for 
me to say how it differs from earlier books, 
though I feel it - like my new kitchen 
- has a lot of light and brightness. 

How do you feel about the current trend 
for paleo and clean eating cookbooks? 

As regards my own eating, I don’t believe 
in restricted diets and feel that variety is 
important - balance is everything. But I 
also believe in accommodating my friends 
and their preferences, which is why there 
are many gluten- or dairy-free recipes in 
Simply Nigella. Whenever friends come 
round, there is always a contingent in 
either camp and I want to make food they 
can eat happily. I don’t have any truck with 
so-called “clean eating”, simply because 
I feel the term itself is pernicious, even if 
the food it denotes can be delicious, 
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since it seems to imply that 
eating otherwise is somehow 
“dirty”. I don’t like this binary 
approach which seeks to divide 
food into evil or virtuous. From 
it can come self-persecution or 
smugness, both of which 
undermine the joys of eating. 

You say that the recipes in Simply 
Nigella represent food that has 
made you physically strong. 

Can you expand on this? 

I feel that it is extraordinarily 
important to listen to the body 
and feed it what it wants. 

Naturally, I don’t mean that 
eating cake for every meal 
would be ideal, but in my experience, 
it is denial that leads to this kind of 
unbalanced craving and if we allow 
ourselves to eat what we want and what 
we need, then we seek a variety of foods 
which is itself healthy, both physically and 
emotionally. And because I don’t like to 
restrict what I eat, I never think of what 
foods to eliminate, but rather, which foods 
to add. This in itself is positive, a good in 
its own right and, moreover, it means that 
all food remains a life-affirming joy that 
strengthens the body and the spirit. I also 
think that all cooking, for others or for 
oneself, is an act of kindness, which is 
intrinsically fortifying. 

You also talk about mindful eating and 
calm food. What is this? 

It is really more mindful cooking, by 
which I mean food that is unchallenging 
but absorbing to make - by focusing on 
the simple task at hand I become lost - 
or perhaps found! - in the moment and 
am utterly in the now. And the food that 
makes me calm is the sort that brings - 
in both the cooking and the eating - 
serenity and cosiness. 

You love cooking for friends, but don’t throw 
dinner parties. So what is a friends’ dinner 
round at your house like? 

I don’t throw dinner parties in the sense 
that I loathe formality. When I have friends 
over, I don’t dress up - and am mostly 
barefoot or in thongs - nor require others 
to. In fact, I have been known to receive 
people in my pyjamas! And the food is 
similarly relaxed: no appetisers - having 
to get up and clear the table just after 
you’ve sat down is a real mood-spoiler - 



Despite being one of the world’s most famous 
cooks, Nigella’s dinner parties are stress-free, 
with hearty dishes served family-style. 


but some delicious bits to pick at over drinks. 
I leave canisters of cutlery out on the table 
when we sit down to eat and let people 
help themselves. And food is always served 
family-style, which is to say, never 
individually plated as in a restaurant. 

And my food is never fancy, but I do 
require an atmosphere of easeful plenty. 
The important thing is that my friends 
feel welcome, relaxed and well-fed! 

What are the two dishes you cook for 
those you love? 

It’s so hard to choose just two, but 
certainly it’s a chook I turn to first every 
time! In Simply Nigella, there are many 
beloved chicken recipes, but I’d have to 
nominate the Roast Chicken with Lemon, 
Rosemary, Garlic and Potatoes as the dish 
I turn to to give a culinary embrace. And 
the Chocolate Chip Cookie Dough Pots 
are my children’s favourite treat and 
super-speedy and simple to make. 

What would you say are your five kitchen 
essential ingredients? 

Maldon salt, lemons (unwaxed), Cretan 
Liquid Gold organic extra virgin olive oil, 
fresh ginger and chillies. 

Have you ever had a yearning to open your 
own restaurant? 

Never, ever! I’m a home cook through 
and through. 

Who are the cooks or chefs you admire? 

I admire and am inspired by some truly 
great women in the kitchen, no matter 
where that kitchen is: Stephanie Alexander, 


Maggie Beer, Ruth Rogers, 
Claudia Roden, Anna del 
Conte, the late Jane Grigson 
and Laurie Colwin. The latter’s 
Home Cooking: A Writer In 
The Kitchen has a special place 
in my heart. 

In your TV shows, we see you often 
raiding the refrigerator enjoying 
a midnight snack - what’s your 
favourite indulgent treat? 

A crisp-crusted chewy proper 
baguette with an almost 
deliquescent blue cheese is an 
occasional and voluptuously 
savoured treat. But I’m always 
in the market for avocado 
toast, whatever the time of day, and 
I savour it no less - hard to beat that 
combo of almost nutty crunch and 
delicate, smooth creaminess. 

What does Christmas mean to you and 
describe Nigella’s Christmas Day. 

I’m very trad about Christmas. It means 
roast turkey with all the trimmings, 
a treacly roast ham, Christmas pud, 
which this year I’m serving with my 
no-churn spiced pumpkin ice-cream and 
introducing a bundt cake bonanza! Of 
course, there are fairy lights everywhere, 
the glimmer of tea lights and candles, and 
a crackling log fire. My Christmas Day 
involves little more than cooking, eating 
and much lolling about on sofas. 

You have visited Australia before and are 
soon to visit us again. How does Australian 
food differ to other cuisines? 

I love the exuberance and vitality of 
the food in Australia. And although 
it draws from a rich cultural mix, it 
is never cluttered, but has that fresh 
and relaxed brightness that speaks so 
powerfully to me and which I aim 
for in Simply Nigella. 

For recipes from Simply Nigella, turn 
to page 182 in this issue. 


WATCH OUR VIDEO 

To see Nigella Lawson talk to 
The Weekly readers at our 
exclusive photo shoot in London, 
download the free viewa app 
(see Contents) and scan this 
page with your smartphone 
or tablet. 
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Once upon a time, we all ate out and 
TV dinners ruled. Now, cooking is cool 
all of a sudden. Juliet Rieden meets 
the women leading the charge. 

PHOTOGRAPHY BY ALANA LANDSBERRY 
STYLING BY REBECCA RAC AND BIANCA LANE 


ANNABEL CRABB 

When Annabel Crabb goes to a friend’s for 
lunch, dinner or even just a catch-up, she 
always turns up with a home-baked gift - 
a cake, some pasties; a speciality is a jar 
of spiced nuts, following her mother 
Christobel’s secret recipe. 

“Food is a great way of saying things 
that maybe you don’t say all the time,” says 
Annabel. “It’s quite a profound gesture that 
says, I took some time out to think about 
you and to give you this in the hope that 
it will make your life easier, or make you 
a bit less sad, or demonstrate that I, too, 
am excited about your new job. And I think, 
given that lots of people are time-poor 
now, giving somebody something that’s 
obviously taken you quite a time to do is 
a really lovely thing.” 

Just how the busy political journalist, 
ABC TV host and mother of three finds 
time to bake, let alone co-author a cookery 
book - Special Delivery comes out this 
month (see page 166)- is another story. 

“I just love it. It’s like my yoga,” says 


Annabel with a chuckle as youngest 
daughter Kate plunges her finger into the 
icing of a just-baked hummingbird cake. 

“If I am ever forced to do yoga, I just sit 
there thinking, c l could have made a whole 
cake in this time’. I cook to relax and I will 
cook at least twice a day. Dinner, then in the 
morning or after the kids are in bed, I will 
also make something for the freezer or bake 
cakes or biscuits. I’m a bit of a feeder.” 

Five key kitchen staples: Lemons, cheese 
(probably haloumi or fetta), cumin, butter 
and dried apricots. 

Annabel’s Last Supper: “A fabulous herby 
Vietnamese salad with white rice noodles 
and fresh lime and fish sauce, mango, lots 
of chopped up herbs - coriander and mint, 
and maybe some dill - roasted peanuts 
and whatever kind of outrageously 
expensive shellfish is available, like giant 
prawns char-roasted or griddled until 
they’re a bit blackened. For dessert, 
gingerbread ice-cream sandwiched 
between two ginger-nut biscuits.” > 
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JULIE GOODWIN 

The very first thing Julie Goodwin remembers 
cooking was pikelets. She would have been 
around five years old and it was the start 
of a baking education care of her mum, 
Marleen, that would prove pivotal to the first 
MasterChef winner. “My mum taught me the 
basics and she introduced me to a love of 
entertaining and the idea of bringing people 
together over food,” says Julie, adding that 
the edge to her craft, making great meals 
on a budget, came when she moved out of 
home and started cooking for herself. “It 
came from not having very much money, 
but still wanting to eat nice food,” she says. 

As a mum of three boys, those skills 
proved crucial in the family home, but it isn’t 
just about feeding her crowd. “Cooking for 
me is the opportunity to show people how 
much I love them. It means the world to me 
and nothing makes me happier than having 
people gathered around a table enjoying 
a meal that I’ve prepared for them.” 

Julie’s new book, about homecooked 
takeaway (see page 194), may sound like 
an oxymoron, but for Julie it makes perfect 
sense. “My family eat a lot and we have to 
buy a lot of takeaway to fill them up. The 
cost of, say, a takeaway burger meal would 
be well over $50 and I could make beautiful 
burgers for much less than that from scratch. 
And Chinese, Thai or Indian takeaways cost 
even more. It adds up really fast and I can 
make it better and cheaper. 

“When you cook from scratch, you have 
ultimate control over what you put in your 
food and the recipes you choose. That’s 
really important for your health.” 

Five key kitchen staples: Garlic, lemons, eggs, 
dried pastas and rices, and tinned tomatoes. 
Julie’s Last Supper: “Steak in a beautiful 
bearnaise sauce and chips.” 

SHOT ON LOCATION AT EQ VILLAGE MARKETS, MOORE PARK, 
SYDNEY. FOR MORE INFORMATION, VISIT EQMOOREPARK.COM.AU. 
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MICHELE CRANSTON 

Michele Cranston started her food career 
as Bill Granger’s head chef in the first 
incarnation of his hit Sydney restaurant, bills. 
She went on to work in London, branch into 
food styling as well as recipe development, 
and write more than 10 cookbooks. Today, 
Michele is The Weekly’s Food Editor-At-Large 
and this month launches her first cookbook 
- A Simple Table (see page 176) - under her 
own name. Raised in Newcastle, NSW, Michele 
explains that, in her family, the cooking gene 
skipped a generation. “My mother won’t 
disagree with me when I say her cooking was 
uninspiring. She was working full-time, had 
a husband who didn’t like fancy food and 
three hungry kids. For Mum, it was about 
putting food on the table. But my grandparents 
lived next door and had a beautiful kitchen 
garden, and my grandfather [Hugh] loved 
baking and was a great influence on my life. 

We would always bake together. Given that 
this was the ’60s and early ’70s, when you 
couldn’t buy a bunch of fresh herbs, to have 
big piles of fresh parsley, mint and spring 
onions was really special.” 

In her teens, Michele became really 
interested in food and, at night, she says, 

“I can remember curling up in bed and 
reading [British cook] Elizabeth David’s 
cookbooks.” She has tried to pass on her 
passion to 12-year-old son Sam, but says 
he gets easily bored. “I have taught him a 
little bit, but I think, as a boy, he’ll come later 
to cooking. I think girls are really excited 
about being in the kitchen when they’re young.” 

From her time working as a chef, Michele 
also believes her sort of passion for cooking 
is - with a few exceptions - very much a 
female thing. “I think women are more 
nurturing with their food than men, especially 
in commercial kitchens where there’s always 
an ego involved. I think men are always 
trying to make a point, rather than cooking 
from the heart.” 

Five key kitchen staples: Fresh and 
preserved lemons, parsley, olive oil, 
fresh tomatoes and parmesan. 

Michele’s Last Supper: “Something 
fantastically seafood as an entree - 
maybe freshly grilled prawns - and 
then roast chicken, followed by 
ice cream and berries.” > 
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EMMA MCCASKILL 

Family is at the heart of exceptional cooking 
- just ask Emma McCaskill, head chef at 
Penfolds Magill Estate in the Barossa. “My 
grandparents are Anglo-Indian and my 
nanna looked after me a lot when I was 
little. I loved watching her kneading the 
parathas [Indian bread], cooking and then 
eating them with strawberry jam.” Emma 
and husband Scott (who shares head 
chef duties) are expecting baby No. 2 in 
February. “The past 18 months have been 
busy, juggling a new baby and opening a 
restaurant. My first day back at work was 
two weeks after Grace was born. Scott and 
I have a unique situation - if one of us is at 
work, the other is at home with Grace.” 

Five key kitchen staples: Olive oil, sea salt, 
pickles, chocolate and good-quality yogurt. 
Emma’s Last Supper: “A freshly baked 
loaf of warm white bread with a slab of 
salted butter” 


. -- 
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FIFTY SHADES! 

q f greed 


It’s the most lucrative book ever brought out by an 
Australian publisher, but instead of triumphant joy, the team 
behind the Fifty Shades trilogy is at loggerheads. 

Caroline Overington reports. 


GETTY IMAGES. 


Friendship 


HERE CAN’T BE 
many red-blooded 
Australian women 
who didn’t read Fifty 
Shades Of Grey , so 
who is ready for the 
sequel? Not what 
happened next for the virgin and her 
billionaire boyfriend. This is what 
happened next for the Australian mum 
and her Texan friends who published 
the book in the first place. 

Maybe you heard they made a million 
dollars? That’s not quite right. They 
actually made US$39 million and counting, 
so they all went out to celebrate. 

Kidding! That would be the Hollywood 
ending. In real life, they ended up in court, 
fighting over the cash. Interested to know 
who came out on top? Well, the trial took 
place in Texas, so strap yourself down 
for the ride is wild. 

ASK ANY BOOKLOVER, “who is E.L. 
James?”, and chances are they’ll say, “that’s 
the pen name of the woman who wrote 
Fifty Shades Of Grey”. Ask the same book 
lover, “who is Amanda Hayward?” and 
they probably won’t be able to tell you. 

By her own admission, Amanda 
prefers to stay under the radar, but she 
was born in Newcastle, NSW, and after 
finishing high school in the early 1990s, 
she moved to London to work as a 
nanny, where she met her husband, 
James. They now have two girls and 
have returned to Sydney to raise them. 

Midway through 2009, Amanda had to 
go to hospital - it was nothing too serious 
- and when she complained that she 
was bored, a friend gave her one of the 
Twilight books to read. Amanda wasn’t 
into vampires, but like everyone, she was 
hooked, reading all four books in four 
days. Hungry for more, she went onto the 
author Stephenie Meyer’s website, where 
she found a link to a Fan Fiction site. 

Fan Fiction is where fans of different 
books take the main characters and write 
steamy stories about them, usually under 
pen names, so nobody gets embarrassed. 
Amanda started laughing and eventually 
plucked up the courage to have a go at 
writing some of her own Fan Fiction 
stories, using the name The Spoilt One. 

To her shock, she soon had heaps of 


fans online, hanging out for her next 
instalment, which was thrilling because, 
as she told a Texan court in July, she’d 
never thought of herself as much of a 
writer. “Most people on the site were like 
me, bored housewives,” she said, “and this 
was just something to pass the time away.” 

It was also a way to make friends with 
other bored mums from around the world. 
One of the first women that Amanda got to 
know through Fan Fiction was a bubbly, 
blonde fourth-grade teacher called Jenny 
Pedroza from Fort Worth, Texas. 

“We just clicked,” Amanda said, adding 
that she encouraged Jenny to “overcome 
her shyness” and write some erotica, 
under the pen name Footroza. Both found 
it thrilling and soon started working on 
a 110-chapter, full-on erotica e-book 
together (somewhat prophetically, it was 
called Mistakes). Also at around this 
point, Amanda started to wonder 
whether there might not be a way to 
make money from this malarkey: after 
all, tens of thousands of people were 
visiting the Fan Fiction sites every day, 
devouring each other’s stories, and that 
kind of traffic had to be worth something. 

She talked it over with Jenny, who 
agreed that a new website was a great 
idea. In September 2009, Amanda 
registered the name The Writer’s Coffee 
Shop in Australia and, in October of the 
same year, she posted 
a note to her fans, 
saying, “We have 
joined forces. The 
Spoilt One is from 
Australia. Footroza is 
from Texas. We both 
have a lot to do with 
our new venture, The Writer’s Coffee 
Shop.” The key words in that statement, 
for later reference, are “we” and “our”. 

As Jenny understood it, the idea behind 
The Writer’s Coffee Shop was to encourage 
people who had been posting to the Fan 
Fiction sites to post on The Writer’s Coffee 
Shop website instead. Money would come 
through Google ads, or from the sale of 
e-books and maybe even print books. 

Amanda asked her to help set up 
the business in the US. To that end, 

Jenny went out and got an Employer 
Identification Number, or EIN, which is 
like the Australian Business Number 


(ABN), except it’s for use in the United 
States; and a US bank account, so The 
Writer’s Coffee Shop could start signing 
contracts and selling books through the 
big American e-book sellers, such as 
Amazon and Kobo. 

At around the same time, Amanda 
asked another of her online friends, Jenn 
McGuire, who also lives in Texas, to 
design the Coffee Shop site for her, while 
a third friend, Lea Dimovski from Sydney, 
agreed to help with content. 

The excitement among these women 
in those early days was palpable, but 
financially, The Writer’s Coffee Shop was 
a disaster. One of the first books they 
published, Blind Faith , cost about $500 
to produce (the money went towards 
designing a cover, getting an editor to 
knock the manuscript into shape and 
so on) and made about $100 back in 
sales, leaving them $400 out of pocket. 
Mistakes didn’t do much better, delivering 
Jenny the princely sum of $23 in monthly 
royalties. Clearly, this was going to be 
a slog, but Amanda was determined. 

She maxed out her credit cards and 
remortgaged her house twice to keep the 
business afloat, telling her husband James, 
that “the next month will be better”. 

As she saw it, all The Writer’s Coffee 
Shop needed was one big hit and Amanda 
knew just who might supply it: E.L. James 
(the pen name of Erika 
Mitchell). According 
to Amanda, Erika 
had been writing Fan 
Fiction under the name 
Snowqueen’s Icedragon 
for years. “She was very 
popular [on the Fan 
Fiction sites] and I was very, very nervous 
about approaching her,” she said, “but I 
did and she was very lovely. We hit it off.” 

Amanda says she urged Erika to give 
up writing for free and sign a three-book 
deal with The Writer’s Coffee Shop. 
According to Amanda’s testimony, Erika 
was “very nervous about publishing. She 
didn’t really even want to do it. I helped 
her overcome her shyness with it. And, 
yeah, I pretty much talked her into it.” 

Part of the problem was that Erika’s 
stories were based on Twilight “and 
you can’t really just publish it because 
that’s actually copyright infringement. > 



She maxed out her 
credit cards and 
remortgaged her 
house twice. 
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And it’s not just changing the names.” 
Amanda says she “didn’t just tell Erika, 
hey, you need to fix all this ... I actually 
sat with her and word-for-word actually 
helped her change it all.” 

By April 2011, Erika’s first book was 
ready to be published and Amanda’s 
instincts proved correct: Fifty Shades Of 
Grey went off like a rocket. Four months 
later, The Writer’s Coffee Shop published 
the sequel, Fifty Shades Darker , and it 
went nuts, too. And this, according to one 
of the lawyers involved in the case, Mike 
Farris, is “where, if this were a movie, 
the ominous music would be played. 

[The business] is starting to make some 
money, starting to generate some buzz. 
This is the financial success The Writer’s 
Coffee Shop has been looking for.” 

Jenny was excited because “she’s 
teaching school and we know how much 
school teachers get paid.” (In the US, 
around US$3750 a month, after taxes.) 
Yet there was no time to celebrate because 
with success came a monstrous workload, 
including tens of thousands of emails 
from customers, writers, editors, suppliers 
and journalists, plus there was the problem 
of actually keeping up with demand for 
the book, printing tens of thousands of 
labels, keeping the website operating and 
especially shipping and packing the books. 

“We used to have shipping parties. I 
couldn’t move in my house,” Jenny told 
the court. “I had to get my mom to help. 

It was hundreds of boxes and tape.” 

Jenny was also in charge of paying 
suppliers out of the US bank account, 


but Amazon kept freezing payments to 
The Writer’s Coffee Shop on the grounds 
of “suspicious activity” (too much money 
suddenly going in). 

“So Jenny talks to various banks about 
opening a business account,” her attorney 
told the court, “and what they all tell her 

is, we need some more evidence of your 
existence, like a partnership agreement.” 

Jenny found a basic partnership contract 
on the internet and she says she knew 
exactly who to send it to because, some 
months earlier, Amanda had hosted a 
conference with all the staff and volunteers 
at The Writer’s Coffee Shop, imploring 
them to stop pushing 
every problem onto 
her and saying she 
had “three partners 
in this business, who 
work quietly in the 
background. They 
would be Jennifer 
Pedroza, Jenn McGuire and Lea 
Dimovski.” Jenny duly sent copies of the 
partnership contract to Jenn, who signed 

it, to Lea, whose email bounced it back, 
and to Amanda, who didn’t respond. 

And this, Farris told the jury, is where 
“the next ominous music is cued.” 

A short time later, the third book in the 
trilogy, Fifty Shades Freed , was launched 
at a glittering party in Manhattan, hosted 
by the Diva Moms. (Asked to describe 
the Diva Moms in court, Jenny hesitated 
before saying, “I guess they are kind of 
like socialite women that get together 
with their kids and drink martinis, and 


wear really nice clothes.”) Amanda flew 
into New York from Sydney. Jenny flew 
in from Texas. They were both really 
excited, at least until Erika flew in from 
Britain, with her new agent, Val Hoskins, 
by her side. Val wanted to have a meeting 
“and it was of the worst meetings I’ve 
ever been to,” Amanda says. 

Val told Amanda that Erika wanted to 
get out of her contract with The Writer’s 
Coffee Shop because she wanted to sell 
the Fifty Shades trilogy to a huge, New 
York-based publishing company like 
Penguin or Random House, who could 
sell millions of copies much more quickly 
and effectively - meaning, without having 
to have Jenny’s mum taping up the boxes 
in the spare room in Fort Worth - and 
make Erika a multi-millionaire. 

“She also told me that Erika and I can’t 
be friends anymore because it’s affecting 
Erika’s business decisions,” Amanda says. 
“She [Erika] was crying as much as I was 
. . . and I basically lost a friend [that day] 
through no fighting, nothing.” 

The fact that Erika wanted out is 
confirmed by an email tendered to the 
court, in which Erika says, “The time has 
come for me to move on . . . Had Fifty 
stayed small, I would have been happy to 
stay but it hasn’t. It has become a cultural 
phenomenon . . . you told me that you 
would never hold me back [and] I can 
almost taste it, and I 
want it, really badly.” 

Amanda says she left 
the meeting in tears. 

At the same time, she 
could see dollar signs, 
because there was 
simply no way she was 
going to let Erika just walk away. Amanda 
discussed the matter with Jenny Pedroza, 
who suggested “we ask for a million 
dollars projected profits” or else “make 
her a partner and we all get rich and ride 
into the night”. Amanda thought about 
that, and decided to go for more. On 
February 12, 2012, she wrote to Erika, 
saying, “I spoke to the girls this morning 
and [and again, here are some key words] 
we are all in agreement that we are 
willing to let you go, but for a price.” 

The price Amanda had in mind was 
US$2 million, but then Penguin sailed in, 
offering US$3 million, then along came > 


She was crying as 
much as I was ... I 
basically lost a friend 


through no fightin 
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The FIRST PAYMENT 


Random House, offering US$2 million 
upfront, plus a three-year deal under 
which royalties would be split 50/50 
between E.L. James and The Writer’s 
Coffee Shop. 

Erika chose to go with the Random 
House deal. The contract was signed 
in March 2012 and in the days that 
followed, Jenny jumped on a plane to 
Australia to help Amanda celebrate, but 
when she landed and asked to see the 
contract, Amanda said, “I can’t show it 
to you. I had to sign a non-disclosure”. 

And that, of course, is the third cue 
for ominous music. 

Jenny returned to Texas feeling a bit 
confused. Amanda said she’d be back 
in touch once she had taken financial 
and legal advice. Some months rolled 
by and Amanda resurfaced, complaining 
about stress and headaches, and the 
“f*&ing shit tax” implications of the 
deal she had signed. 

“A lot of what we did earlier is not 
brilliant tax wise,” she said, adding, 

“Eve been told to stop doing press on me, 
or Ell get them [the Tax Office] sniffing 
around, which we don’t want. [Also] the 
accountants say we need to change a few 
things [on the website]. We have to dump 
the words partners as Em a sole trader, 
or we could be up for more tax.” 

“I HATE this stuff. REALLY HATE 
IT,” the email said. “Just know that I am 
doing the best I can, mwah xxx.” 

Jenny wrote back, saying, “I want 
you to stop worrying. We are partners. 
We trust you completely.” She added, 

“I love you ... and I will seriously come 
smack you on that nice ass if you don’t 
stop making yourself sick.” 

Did Jenny suspect that something was 
up? No, because Amanda had by then 
wired a touch over $100,000 into 
Jenny’s account, with a promise of more 
to come. Also because she didn’t know 
- and had no way of knowing - that 
Amanda hadn’t signed the Random 
House contract using the EIN and the 
US bank account number - she’d signed 
it using her own, personal tax file number, 
with directions that the money be paid 
into her personal bank account. 

What Jenny also didn’t know - what 
nobody really understood - was exactly 
how much money Amanda was about 


from Random House landed 
in Amandas bank account on 
November 1, 2012. 

It totalled US$16.512 million. 

A SECOND PAYMENT of 
US$15.72.9 million 
arrived in April 2013. 

A THIRD PAYMENT of 
US$2.7 million 

arrived in October 2013. 
That adds up to a touch under 
US$35 million. 

Over time, the amount 
would climb to MORE THAN 
US$3.9 million. 

to make from the 50/50 royalties deal. 
Hold onto your hat, because it was more 
than any Australian publisher has made 
from a book, ever. 

Court testimony shows that the first 
payment from Random House totalling 
US$16,512 million landed in Amanda’s 
personal bank account on November 1, 
2012. A second payment of US$15,729 
million arrived in April 2013; and a third 
payment of US$2.7 million arrived in 
October 2013. For those not keeping 
count, that adds up to a touch under 
US$35 million and they weren’t done yet. 


Happy days, right? Amanda 
certainly seemed happy and the 
record shows that she also went on 
a bit of a spending spree. On December 
12, 2012, for example, she and her 
husband, James, purchased a six- 
bedroom, six-bathroom estate with 
pool in Dural, in north-western 
Sydney, for $4.78 million. 

On January 23, 2013, her family 
investment company, Spoilt One, paid 
$2.56 million for a warehouse in 
Argyle Street, South Windsor, which 
they turned into a gymnasium, on 
May 25, 2013, that company paid 
$2.25 million for two hectares of land 
bordering the Hills Grammar School 
in Dural and, on March 11, 2014, 
it purchased a six-bedroom, four- 
bathroom house with stables, tennis 
court and swimming pool at nearby 
Kenthurst for $1.95 million. 

That’s just under $12 million in real 
estate alone. 

How much of the millions did she 
share with Jenny Pedroza? A touch 
over US$200,000, some of which she 
classified as “wages” because, according 
to Amanda, Jenny was now nothing 
more than an employee. 

“I was the owner,” Amanda told the 
court. “I did everything. I was in charge 
of the whole lot.” 

To that end, Amanda soon began 
drawing up new contracts for Jenny 
and others to sign, saying she had no 
choice other than to restructure the 
company “because this was a hobby 
that had become a business”. 

Jenny told the court that she received 
a contract from Amanda towards the 
end of 2013 and that she was too scared 
to sign it because one of the clauses 
appeared to give Amanda the power to 
terminate her “without cause”. 

“You’re not trying to get rid of me, are 
you?” she said by email because Jenny 
had by then quit teaching to concentrate 
on The Writer’s Coffee Shop and it 
would be hard to get a new teaching job 
in the middle of the year. 

Amanda wrote back, saying, “Because 
of our friendship, I would never do that 
to you. I swear on my daughters’ lives.” 

Jenny signed and, 10 months later, 
Amanda duly fired her. > 
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When Jenny’s lawyer, Mike Farris, 
asked Amanda about this in court, he 
said, “You said there were financial 
problems.” 

Amanda said, “There were.” 

Mike Farris: “The day before you 
terminated Jenny, you had received 
about US$2.9 million from Random 
House, correct?” 

Amanda: “Correct.” 

“And in the spring, you had received 
around US$15.7 million, correct?” 

“Correct.” 

“And the previous fall, you had 
received US$16.5 million, correct?” 

“Correct.” 

Mike Farris seemed perplexed, saying, 
“You had just received 
a little under US$40 
million. What did you 
do with that money?” 

Amanda replied, 

“I invested most of it 
and I paid a massive 
tax bill.” 

To be clear, Jenny still didn’t know 
anything about the millions when she 
got fired. All she knew was that she had 
to find a way to make a living until she 
could get a new teaching job. One idea 
she had was a soap-making business, 
using ingredients mixed up in her own 
kitchen. In order to give the business a 
little push along, she gave an interview 
to her local paper, the Fort Worth 
Weekly , telling the reporter that she’d 
been one of the partners in the business 
that had launched Fifty Shades , but she 
hadn’t made much money from it. 

“You live and learn,” she said, ruefully. 
“Don’t take a handshake.” 

What happened next would rock 
Jenny’s boat as surely as if the billionaire 
Christian Grey himself had walked into 
it. Amanda says she didn’t read the 
article, but friends told her it “wasn’t 
nice”, so she had her lawyers send what’s 
known as a “cease and desist” letter, 
threatening to sue Jenny if she didn’t 
stop talking about Fifty Shades. 

Jenny got a fright and went looking for 
a lawyer of her own, preferably somebody 
not too expensive. To this day, she believes 
that Mike Farris came to her via divine 
intervention: not only was he the Texan 
son of a Baptist minister, he’s also a writer, 



with five novels to his 
name. Mike gets this 
stuff and he couldn’t 
wait to get stuck in. 

Jenny explained the whole story, saying 
she didn’t know what to do when Amanda 
fired her because she had never managed 
to get Amanda to sign the partnership 
agreement she had downloaded from 
the internet, but Mike said that was 
okay because in Texas - and, to some 
extent, in Australia - if you call yourself 
partners and act like business partners, 
and you trade like a business partners, 
you are partners, whether you’ve got 
it in writing or not. Mike launched a 
lawsuit against Amanda for “defrauding” 
her business partners out of their profits, 
describing the case in court as “Fifty 
Shades of Greed”. 

Amanda was stunned, telling the court 
that Jenn McGuire didn’t see herself as 
a partner and neither did Lea Dimovski, 
and as for Jenny, “I kind of knew our 
relationship had fallen apart . . . but 
I never, ever would have thought she 
would have tried something like this.” 

The trial took place in Texas, in July. 
Amanda flew in from Sydney, with her 
husband James by her side. Jenny arrived 
with her mum and cut sandwiches for 
lunch. The two women didn’t speak, yet 
there they sat: two middle-aged women 
who were once so close they took their 
kids to Disneyland together, mourning 


a friendship torn apart by money. The 
proceedings took five days. One of the 
first problems was finding a jury. 

Texas is Bible country: four potential 
jurors told the judge they honestly 
didn’t think they could sit through a 
trial, given the ungodly content of the 
books (by chance, the trial took place 
just as the Fifty Shades movie was 
coming out, so naked-and-blindfolded 
posters were all over the place). 

Amanda struggled from day one, 
telling the jury that when she said 
“we” she meant “I” and when she 
said “our” she meant “my”, and that 
when she said she would never sack 
Jenny in the middle of the school year 
- “I swear on my daughters’ lives” - 
that was just “Australians, we swear 
on everything”. 

Amanda’s lawyer, Bob Kantner, 
didn’t do much better, telling the jury 
to overlook the memo where Amanda 
described Jenny as one of three other 
partners, saying, “I can’t tell you how 
many times, especially in small towns 
in Texas, I’ve heard the phrase, ‘Howdy, 
partner’. That don’t mean we’re partners 
in a business sense. It’s a way of saying 
‘Hey’ in Texas.” 

Mike Farris took the literary approach. 
In his view, the jury had to decide between 
two versions of the same story. 

In the first version, “a group of women 
got together, created a partnership, had 
financial success with Fifty Shades , 
and then one of them took off with all 
the money.” 

In the second version, Amanda was a 
sole trader “and the other women worked 
for her out of the goodness of their hearts 
for no pay and when the financial success 
hit, she took all the money.” 

“Y’all get to decide which of those 
stories is true,” Mike told the jury, “and 
y’all get to decide whether you want to 
rewrite the ending.” 

Rewrite the ending they did. The jury 
found for Jenny, with the court saying 
she was entitled to US$10 million of the 
Fifty Shades profits. Upon hearing this, 
she wept. Amanda did not, telling The 
Weekly : “This case is not over”. She 
intends to appeal, which in turn means 
that we can expect at least one more 
chapter and quite a bit more pain. 
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Kate Winslet says 
she’s got used to 
people saying she’s 
"voluptuous” when 
she can’t be more 
than a size eight. 
Caroline Overington 
meets Kate in 
Toronto and finds 
there’s much more 
to the Titanic actress 
than meets the eye. 






W E ARE FOREVER 

hearing about how 
women over the age 
of 40 can’t get a gig 
in Hollywood, let 

alone opposite a younger man. Now here 
comes the glorious Kate Winslet, turning 
that idea right on its head. 

Kate has just turned 40 and she’s not 
exactly short of work. On the contrary, 
you’re about to see her playing Tilly 
Dunnage in a new Australian film, 

The Dressmaker - and what’s even 
better is that she is playing opposite 
Liam Hemsworth, who is 15 years her 
junior, and nobody even noticed. 

“We’re meant to be two people who are 
the same age, or maybe he’s supposed to 
be a bit younger, but it’s not 
an older woman, younger 
man thing,” Kate tells The 
Weekly, “and I do remember, 
literally two days before 
Liam turned up on set, 
thinking, hang on, how old 
is Liam Hemsworth? I was 
suddenly laughing about it. 

And I said to [director] 

Jocelyn Moorhouse, ‘Gosh, 
how old is he?’ She said, 

‘Look, I think he’s a 
bit younger than you, 
but it doesn’t matter. 

You don’t look that 
different.’ And I 
thought, okay, if the 
director is good with 
it, I’m good with it. 

And you know, I’m 
not one for going and 
Googling people, so 

honestly, I still don’t know how old he is, 
or what the age gap is. Do you think it 
was okay? I mean I thought we looked 
okay together.” 

They look great together, and the fact 
that a female director thought nothing of 
casting a 25-year-old Hollywood star to 
play opposite a mother of three is surely 
wonderful, too, especially since a number 
of actresses have complained in recent 
years about being thrown on the scrap 
heap after the age of 30. 

That hasn’t yet happened to Kate. 

“Not yet,” she says. “It probably will, 
and I guess we’ll have another chat when 


that happens, but for now ... look, I’m 
all for camaraderie and girl power and 
sticking together when it comes to these 
big subjects, but so far, all I have really 
noticed as I’ve naturally gotten older is 
that I’ve gotten the opportunity to play 
older women,” she says. 

“I’m 40, 1 wouldn’t be expecting to 
play the young sexy single woman. That’s 
not my life. Why would that be my job? 

I understand where people are coming 
from, but it’s not been my experience. I 
love playing older roles. In The Reader [for 
which Kate received an Oscar], I aged up 
to 65 and it was fascinating to me.” 

While age has not been a problem, 

Kate has had to contend with remarks 
about her shape (which, for the record, 


Kate Winslet on Australian territory as 
Tilly Dunnage in The Dressmaker, which 
also stars Liam Hemsworth (below) and 
Judy Davis (below, right). 



is heavenly both 
off-screen and 

on). She tells The Weekly she has got used 
to people saying that she’s “voluptuous” 
when she can’t be more than an Australian 
size eight. “People have been saying, 
‘Ooooh, she’s voluptuous’, or she’s 
‘embracing her curves’ for years,” she 
says, laughing. “It’s Hollywood! If 
you’ve got boobs and a bum, they are 
going to call you curvy. I take it as a 
compliment. And I’d rather have boobs 
and a bum than not be able to eat.” 

Kate’s character in The Dressmaker is 
certainly no shrinking violet. The film 


is based on a novel by Australian writer 
Rosalie Ham, and it’s set in the fictional 
town of Dungatar, in the mid-1950s 
(filming took place at the Docklands 
in Melbourne, in Horsham in country 
Victoria, and in the blistering heat of 
the Wimmera). Kate’s character, Myrtle 
(Tilly) Dunnage had a miserable 
childhood. The local kids called her a 
“bastard” because she was raised by 
a single mum. More dramatically, she 
was accused of killing a playmate, in an 
incident she doesn’t remember. Tilly is 
sent away to boarding school, before 
leaving for Europe, where she becomes 
an acclaimed dressmaker. Now she is 
back in Dungatar to care for her ailing 
mum (played by Judy Davis) and to find 
out what really happened to 
that little boy. 

The film, which opens in 
Australia on October 29, has 
been described as a “dramedy” 

- a comedy revenge drama 

- by some, and as “ Un for given 
with a sewing machine” by 
Moorhouse, who also made 
Proof. Besides Kate, it features 
Hugo Weaving (superb as the 
cross-dressing, small-town 
cop) and plenty of other 
familiar faces, including 

Rebecca Gibney and 
Gyton Grantley. Some 
early reviews have 
complained that the 
film is over the top, 
but maybe they didn’t 
get that it’s supposed 
to be camp, in the style 
of The Adventures Of 
Priscilla, Queen Of 
The Desert. Most of 
the action is set on Dungatar’s main street, 
which was built plank by plank by the 
talented crew. Props include an old iron 
claw-foot bath and plenty of Singer sewing 
machines, and then comes the contrast in 
the form of Kate’s costumes, which pop 
off the screen in the most magnificent way. 

In real life, Kate says she is “a mum of 
three, so I wear gym clothes to take the 
kids to school in the morning and am 
I still in my gym clothes at three o’clock 
in the afternoon? Yes, I am. So to wear 
those costumes was amazing. 
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“I probably do get more chance 
that most people to dress up, but 
this was a change for me because 
I guess I generally I don’t like being 
the centre of attention. Honestly, 
sometimes, when I’m on the red 
carpet, I feel like I’m playing a 
movie actress on the red carpet.” 

Kate says the experience of shooting 
in Australia was magic. Her youngest 
son, Bear, was only 10 months old 
when she touched down and she 
happily brought him along. 

“Oh, God, yes, are you kidding me? 

Yes, of course, he came,” she says. 

Filming in Australia does, of course, 
present some unique challenges: it was 
40 degrees in the shade, and Kate’s 
skin is porcelain, “so I was forever 
running to get under 
cover”. There was 
wildlife to contend with: 
one day, they had to 
chase emus off the set; 
the next day, they all 
woke up to find a 
possum wrapped 
around one of the boom 
poles. The script features 
300 screaming mice, 
several dogs and one 
pig. On the upside, it also called for a 
Hemsworth, in the form of a bare-chested, 
25-year-old Liam. Kate had to master 
both a push-pedal Singer for the role and 
the tricky Australian accent (her first 
words, as she alights at the local railway 
station, are, “I’m back, you bastards”). 

If that weren’t enough, Kate was also 
required to hand-pass an Aussie Rules 
football in a red dress and scarlet heels. 

“I had no idea about Australian Rules,” 
she says, “but how lucky am I, because 
I had Liam Hemsworth to teach me how 
to do it. And I got it first go. Total fluke! ” 

At its core, The Dressmaker is about 
gossip and bullying, and how insidious and 
damaging it can be. “Small towns have 
always been notorious for gossip, but at 
least you could get up and leave,” says Kate. 
“Now it’s spreading faster than ever and 
chances are [what you read] is not true.” 

Gossip and bullying are topics that Kate 
knows a bit about. She has previously said 
she was bullied at her English high school 
by a girl who gave her the nickname 


Kate’s mates: (from left) first husband Jim 
Threapleton, current hubbie Ned Rocknroll 
and second husband Sam Mendes. 

Blubber. As an adult, she’s had to contend 
with sniping about her weight and about 
the fact that she’s been married three times, 
first to Jim Threapleton, with whom she 
had a daughter, Mia; secondly to Sam 
Mendes, with whom she had a son, Joe; her 
current husband is the fabulously named 
Ned Rocknroll, who was born Abel Smith, 
but changed his name by deed poll. He’s a 
nephew of billionaire Richard Branson and 
the couple met on Richard’s private Necker 
Island (baby Bear is Ned’s son). 

Three husbands might seem like a little 
too much of a good thing to some, but 
it’s Kate’s own business. Yet she has been 
subject to nasty commentary, one British 
columnist saying, “What her daughter 
makes of Winslet’s revolving-door 
relationships can only be guessed at. But to 
the outside world, Kate, it just looks tacky.” 

Kate’s approach to this kind of stuff is 
pretty Zen. She tells The Weekly that she 


remembers “reading something 
about 10 years ago, when I was 
separating from Mia’s father, and 
it was about me as a mother, and 
I remember falling down. I felt 
physically sick. I mean, they can say 
what they like about the size of my 
arse, but talking about me as a mother? 

“Then I thought, what’s the point 
[of getting upset] ? I know it’s not 
true. And that’s when I decided: okay, 
no more. So I don’t read it anymore. 

I just completely ignore it. And I tell 
everyone, if you read something about 
me and it doesn’t sound like me, it 
won’t be true. Categorically, it won’t 
be true, so ignore it.” 

There’s no bitterness to Kate as she 
says this. Her vibe is generally pretty 
down-to-earth, especially 
for an Oscar winner. She 
has no airs, no graces, 
and she gives up plenty 
of time, agreeing to two 
interviews with The 
Weekly (the first one 
took place at the 
Toronto International 
Film Festival, shortly 
before The Dressmaker 
premiered; the second 
while Kate was home in England). 

One thing she does worry about is 
the impact of the internet on her kids, 
for whom she’s a lioness. 

“It’s so much harder to stay private 
these days,” she says. “Everyone knows 
everything. But it’s not healthy, the 
whole world knowing your business, 
and why would you want them to? So 
my kids don’t have the internet. They 
don’t have Facebook. They aren’t on 
Instagram. If they want to show their 
friends a picture of themselves on 
holidays, they can do it on their phone. 

“Instead of letting them play on their 
devices, we play board games. We don’t 
let them sit up in their rooms doing God 
knows what on how many different 
machines. I actually tell my kids I didn’t 
get a mobile phone until I was 20 and 
it was brilliant. If somebody wanted to 
reach me, they left a message on Mum 
and Dad’s landline, and it was romantic 
in a way. What they don’t believe is that 
it wasn’t even that long ago!” 
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* Humour 


In praise of a Nanna ’do 


As the only one of her friends determined to age prematurely, Amanda Blair 
sets off to her local hair parlour for a good old-fashioned wash 'n' set. 



Then I was 
teased like I’ve 
never been 
teased before. 


Below: The writer in her 
full wash ‘n’ set glory. 



T HE LAST THING my grandmother 
did before she died was have her 
hair set. She did it every week. My 
Pop would drop her off at the salon 
in the Statesman and then he’d go to 
the nail bar - the local hardware store. It was his 
time and the salon was hers. It was not negotiable. 
We knew not to call on a Wednesday morning. 
My nan prided herself on her appearance so it 
was only fitting that her ticker stopped ticking 
only minutes after the last coating of hairspray 
had been applied on her locks. Sadly, this was 
one can of spray that didn’t help her stay. 

I don’t know if it was my desire to re-connect 
with her or if it’s because I’m the only woman in 
the world looking to speed up the ageing process. 
While everybody else is reaching for Botox and 
fillers, I lust after all things Nanna - Nanna rugs, 
Nanna undies (see previous column), Nanna 
arch-and-ankle support and Nanna naps. So of 
course it was only a matter of time before I walked 
into a hair “parlour” to have a wash ‘n’ set. 

The magician assigned to weave magic through 
my hair bore the noble name of Ray. He started 
his career at the basin as a 15-year-old work 
experience kid and 55 years later is still coiffuring 
the finest ladies in the land. His reputation with the 
curlers is unrivalled and as I sat in the chair - 
post-wash and pre-heat bonnet - 1 met some of 
his loyal customers. To my left, Edwina, wearing 
a mint green leisure suit, happily snacking on a 
Scotch Finger biscuit and sipping white tea. On 
my right, Joan, accompanied by husband Frank, 
who sat patiently on his walker. I was introduced 
to each of them courtesy of Brenda, Ray’s 
receptionist, who knows everything about 
everybody. She gets paid in perming solution 
and boy, what a lovely, curly crown she wears. 

Ray was gentle, I can see why he had a 
reputation. He was tentative at first, starting 
at the top and working his way down. It 
seemed like mere seconds, his skilled fingers 
winding me in tight. He pulled the large 
perspex hairdrying cone down swiftly over 
my head and turned me on. I sat there for 
20 blissful minutes flicking though back 
copies of dog-eared magazines and thinking 


about nothing other than the warmth of the 
dryer. Actually, that’s not entirely true, I was 
also thinking about how I could smuggle a 
1989 copy of The Weekly out of there without 
Brenda noticing as it had an excellent knitting 
pattern inside. 

Then I was teased like I’d never been teased 
before. Ray backcombed me like a prize poodle 
at the Westminster Dog Show. I didn’t have the 
heart to remind him that there was about 35 years 
between me and geriatric hair loss and perhaps he 
should go a little easier on me with the comb and 
spray than he needed to with some of his less hirsute 
customers. By the time he finished, he almost had 
to have the doors widened to get me and my new 
“do” out of there. I had big hair and a big smile. 

I felt like a cross between Stockard Channing in 
Grease and Lucille Ball in I Love Lucy - though 
without the red hair, the sexy legs and the talent. 

The parlour was a snapshot in time, a place 
that hadn’t moved on or changed since the glory 
days. There was no talk of Victoria’s Secret hair, 
razor-cutting or texturing. It was simple, everything 
smelled nice, felt nice and tasted nice. I mean 
seriously, where else do you go in life where they 
serve you Scotch Finger biscuits without a serving 
of irony? I thought it was brilliant. My kids 
begged to differ. As I arrived at school pick-up, 
my 11 -year-old son burst into tears and through 
sobs asked me why I wasn’t like all the “other 
mums” who didn’t try to “make themselves look 
ugly”? He begged me to walk 50 metres ahead of 
him - which I good-humouredly did, figuring it 
was good practice for when he’s a teen and it’s 
a daily request. 

Sadly, as with all the best things in life, my 
set couldn’t last. Its magnificence began to look 
messy by day two, and by day four, my hair had 
shrunk back to its normal size. Yet my heart wasn’t 
and never will be. I’d always wondered how my 
beloved nan felt that day she died. Now I know. 
She was happy. Deeply, blissfully happy. 

ABOUT THE WRITER 

Amanda Blair lives in Adelaide with her four children and a 
husband she quite likes when she sees him. In her spare time, 
she talks a lot and sometimes does it on the radio and the telly. 
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A M OTHERS FIG HT 



While here women grapple with a range of “First World” problems, the 
lottery of life means girls in far-flung countries face daily challenges we 
can barely imagine. Susan Horsburgh reports from Kenya. 
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Report 



WATCH 
OUR VIDEO 

To see a video 
of Susan 
Horsburgh’s 
trip to Kenya, 
download the 
free view a 
app (see 
Contents) and 
scan this page 
with your 
smartphone 
or tablet. 


L ittle mary auma was 

just six months old when 
she was rushed for miles on 
a rickety bicycle to the local 
hospital in Kenya, only to 
die a few days later. She’d been suffering 
from diarrhoea and vomiting for a week. 

That was 30 years ago and her mother, 
Magdaline, still pines for her every day. 

“It took five years to get pregnant 
again because it was in my heart,” says 
Magdaline Amolo Aloo, through a 
translator. “It was too painful. She was 
very beautiful and she was my only girl.” 

After her baby died, Magdaline became 
a community health worker, volunteering 
to educate her Kenyan village about 
sanitation and hygiene. “Her diarrhoea 
was something that could have been 
prevented,” she says. “I didn’t want 
other children to die.” 

Yet even now, a child dies from diarrhoea 
every two minutes. A big part of the 
problem is that 2.5 billion people don’t 
have access to a toilet, so they defecate in 
the open, which leads to food and water 
contamination. It might not be a palatable 
topic, but it’s an issue that can’t be ignored 
when so many lives are being lost. And 
women and children are affected most. 

The solution is a rudimentary latrine 
in a mud structure, with a jerry can rigged 
up for hand-washing and ash as a cheap 
soap substitute. UNICEF, with the support 
of Domestos and the Unilever Foundation, 
runs community-led sanitation programs 
all over the world, explaining the link 
between open defecation and disease- 
causing germs, and encouraging families 
to build their own latrines. 

In the western Kenyan county of Siaya, 
the program has been running for three 
years and the goal is for every village in 
the county to be ODF (open defecation 
free) by the end of this year. > 
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Here in Siaya - Barack Obama’s 
ancestral homeland - the President of the 
United States looms large. Our hotel has 
the Barack Obama Ballroom (no bigger 
than a dining room, with a collapsed 
ceiling), we drive by the “Official Barack 
Obama Bus Stop” and there has been a 
rash of baby boys named after him. The 
President’s 94 -year-old step-grandmother, 
“Mama Sarah” Obama, is a local celebrity. 

For the children, he is a potent symbol 
of possibility - a reminder that they can 
emerge from poverty, perhaps even lead 
the Free World - but first they need an 
education. That’s difficult enough with 
scant resources, but add the risk of disease 
and the dream must often feel beyond reach. 

In Siaya, more children die of 
preventable illnesses such as diarrhoea 
than in any other region of Kenya, but 
change is on the way. 

As her father-in-law shows off the 
family latrine, 21 -year-old Mildred Achieng 
ponders a brighter future for her toddler. 
“Children can grow and complete their 
schooling,” she says. “They used to die early, 
but now they can live and be happy.” 

United Nations World Toilet Day is on 
November 19. For more information, 
visit un.org/en/events/toiietday. 


Clockwise 
from far 
left: Alice 
Ndolo and 
her latrine; 
Magdaline 
Amolo 
Aloo; 
students 
learn about 
hygiene. 


Today, in the village of Nduru, the 
community is celebrating their new ODF 
status. In the stifling afternoon heat, the 
villagers congregate under a jacaranda 
tree, schoolgirls rap and health workers 
sing about personal hygiene, gyrating and 
ululating. Some of the women are in their 
finest chiffon and sequins, while others 
wear T-shirts that say, “My Village is 
Open Defecation Free”. 

To an outsider, the event may seem 
absurd, but latrines have transformed the 
villagers’ lives, especially the women’s. 

Grandmother Alice Ndolo takes us to 
her property, where 12 family members 
live in three mud huts. Life was a struggle, 
she says, before she learnt about sanitation 
and set an example for her village, building 
a latrine four years ago. 

“We just used to survive,” says Alice, 
48. “We had a lot of diarrhoea and there 
were a lot of flies. We didn’t understand 
the relationship between the flies, our 
food and our health.” 

Diarrhoea regularly 
spread through the 
school and children 
would miss more than 
a week of classes with 
each infection. 

Meanwhile, mothers 
would have the worry of nursing them. 

Without latrines, menstruation was 
also an issue. Girls would stay away from 
school every month, and after giving 
birth, it was arduous for women to deal 
with the bleeding. “After delivery, women 
used so much energy digging holes to 
bury the rags they would have a lot of 
pain,” says Alice’s daughter-in-law, 


Millicent Achieng 
Onyango. “Now we 
throw the rags away 
and continue with life.” 

For women, who have 
to walk into secluded 
areas to relieve themselves, 
often under the cover of 
darkness, danger can lurk 
in the form of snakes or lions, as well as 
predatory men. (Last year, in India, for 
example, two teenage girls were allegedly 
gang-raped and hanged from a tree after 
they walked into a field at night because 
they didn’t have a toilet at home.) 

It’s no surprise that it’s the women 
pushing for change, but it’s the men - 
the traditional heads of the households 
- who have to be convinced. 

In Luala Kaor village, mother of four 
Caroline Auma does not yet have a 
latrine. There is a striking difference - 
in pride and cleanliness - between 

Nduru and this non- 
ODF village. Outside 
Caroline’s mud hut, the 
yard is littered with 
plastic bags, old clothes 
and broken plates. Last 
month, her 14-month- 
old baby had diarrhoea 
for three weeks and almost died. 

“Women know that the latrine is 
important,” says Caroline, 28, who 
walks for two hours every day to fetch 
water, “but the husband has to decide.” 

It was only recently that her husband 
came around. He was struck with 
diarrhoea himself - and finally decided 
to start construction. 


“CHILDREN USED 
TO DIE EARLY. NOW 
THEY CAN LIVE 
AND BE HAPPY” 
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Relationships 


AWKWARD, . 
conversations 


Many women long to know more about their mums’ love lives, but 
sexuality is such a conversational no-go zone between mothers and 
daughters. Susan Horsburgh explores why we should open up. 





HERE’S NO DENYING 

the ick factor - most of 
us would rather nail our 
fingers to a wall than 
learn the nitty-gritty of 
our mother’s sexual 
shenanigans, especially with our father. 
Yet a love life goes way beyond the 


bedroom - and it’s the deeper facets of 
our mother’s sexuality that intrigue so 
many of us. 

In an ongoing online study, hundreds 
of women have told therapist Joyce 
McFadden the kinds of questions they’d 
like to ask their mums: did she love 
anyone else as much as my father? 


Why did she stay with Dad? Has she 
ever regretted getting married? 

“They want to know what makes their 
mothers tick,” explains Joyce, author of 
Your Daughter's Bedroom: Insights for 
Raising Confident Women. “They want 
to know how love works. Knowing that 
person is, in some ways, the equivalent > 
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of knowing yourself, because a mother’s 
impact on a child’s development is 
enormous. It shapes what you think 
is possible, what relationships are.” 

Such intimate conversations can create a 
special connection, helping us understand 
our mums and ourselves, and yet they 
are largely left unspoken. Too often, says 
Joyce, mothers stay silent about sexuality, 
which can compromise the mother- 
daughter bond, the daughter’s confidence 
and the quality of her future relationships. 

“A lot of women who weren’t taught 
to feel comfortable discussing any sexual 
material with their mothers, even 
something as simple as menstruation, 
if they have abortions or affairs or are 
sexually abused, they don’t tell their 
mothers because they think, ‘If my mother 
couldn’t talk to me even about healthy 
developmental sexuality, like what my 
period is, she’s certainly not going to 
be there for me in a sexual crisis’.” 

Even among the study’s 20-somethings, 
half the women had not learnt about 
menstruation from their mothers. “Far 
more than the information, girls crave 
the emotional connection to us,” says 
Joyce. “They want to know that we love 
them, we wish for their happiness and 
they’re worth our time and effort.” 

Without education and support, guilt and 
self-consciousness often fill the void. “The 
topic can’t be taboo without somehow 
making you feel shameful about your 
own body,” she says. “If you raised your 
daughter to only refer to her mind as her 
‘up there’, imagine the implications. She 
would be ashamed of her mind, it would 
influence how and 
with whom she shared 
her thoughts, and it 
would make part of 
her life smaller.” 

So why do most 
of us cringe at the 
thought of talking 
sex with our mother or daughter? 

Because our mums didn’t talk to us about 
it. That’s the obvious reason, says Joyce, 
but the bigger umbrella answer is sexism. 

“Male sexuality is just understood as 
acceptable, but female sexuality is much 
more about female objectification,” she 
says. “I think mothers worry that if they 
talk to their daughters about sexuality, 


they’re going to make their daughters 
sexual. It’s a mother’s unconscious 
attempt to keep her daughter safe 
from scrutiny.” 

Eager to protect their girls, 
mothers tend to focus on 
the potential dangers, 
such as STDs or 
unwanted pregnancies, 
instead of the joy of 
sex. In her book, 

Joyce cites one 
English university 
study which found 
some girls felt more 
comfortable with boys 
touching them than with 
masturbation. “That was 
heartbreaking to read - that 
it would be bizarre for you 
to touch your own body 
and yet perfectly normal 
to let someone else do 
whatever they wanted with it.” 

With our silence, we also create the 
illusion that mothers are asexual - and 
how can daughters look up to us as 
whole women if we excise such an 
important subject out of our discussions 
with them? After all, their sex education 
is happening anyway, just by cultural 
osmosis. Isn’t it better to give girls a 
healthier, more realistic idea of human 
sexuality than what they glean from 
internet porn and hip-hop lyrics? 

Joyce recommends starting early, rather 
than giving daughters one all-encompassing 
talk. That means referring to genitalia by 
the correct anatomical names and being 
upfront. If your child 
points to a tampon in 
your bag and asks what 
it is, it might be tempting 
to change the subject, 
but that is an answer 
in itself. “Just say, ‘It’s 
a tampon’,” Joyce 
advises. “Even if you talk over their heads, 
whatever they can absorb they will.” 

If the communication is open and 
ongoing, girls are more likely to come to 
their mothers as they grow up, asking how, 
for example, to know when they are ready 
to have sex. “Just knowing that they can 
talk to us gives them a [safety] net,” says 
Joyce. “The more alone you feel, the more 


the BIRTH RATE AMONG 
TEENAGE GIRLS was 
14.6 births per 1000 women, 
compared with 55.5 births 
per 1000 women in 1971- 

SOURCE: VICTORIAN GOVERNMENT STATISTICS. 

marginalised you feel, and the less control 
you have over what happens to you. Those 
girls are at more risk.” 

Don’t be deterred if your teenager 
shuts down. “That’s their job - it doesn’t 
mean the information you have is not 
important,” says Joyce, who recalls 
cornering her daughter in the car to talk 
about oral sex before she started high 
school. “You can say, ‘There’s something 
we are going to talk about and maybe it 
will make you uncomfortable, but I still 
want you to know because I want you to 
be happy and I want you to know that 
we can talk about these things’.” 

Rather than dread these encounters, we 
should relish them. “They’re some of the 
loveliest conversations,” says Joyce. “I speak 
at a girls’ school and one of the eighth 
graders asked, ‘How is sexual love different 
from the love you feel for your family?’ It’s 
a great question - a poignant, heartfelt, 
earnest question - and I think, ‘How sad 
that a mum could miss out on that’.” 


“MOTHERS TEND 
TO FOCUS ON THE 
DANGERS, NOT 
THE JOY OF SEX.” 
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^ Profile 


Sarah Ferguson says 
“not pulling punches 
is an important 
part of what I do” 
workwise, but in 
her private life it's 
a different story. 
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TV’S SARAH FERGUSON 


TOUGH 

EXTERIOR, 

soft heart 


Investigative reporter Sarah Ferguson is fearless 
when it comes to jousting with the country’s 
politicians, but behind her awesome reputation 
is a romantic softie, writes Michael Sheather. 


ARAH FERGUSON 

is one of Australian 
journalism’s most 
feared reporters, 
a woman capable 
of challenging the 
Treasurer on national 
television or going undercover to investigate 
people smugglers, rogue militias or exposing 
the cruelty of the live beef export trade. 

How surprising is it then to discover 
that the woman sitting across from me 
in our cafe booth has trouble navigating 
her own laptop computer. “Shit,” she says, 
as I sit down. “Do you know anything 
about hard drives? I’ve lost my script. If 
I don’t find it right now, I’ll be thinking 
about it for the next hour. I won’t be able 
to concentrate. You know what I mean?” 

Certainly. The idea that something 
you’ve put your soul into has suddenly 
gone poof! is a frightening one, especially 
if you are someone like Sarah Ferguson. 
Her stories often involve months of 
preparation and planning, not to mention 
the relentless pursuit of people who must 
be convinced to go on the public record. 
And since that particular script is one for 


her latest documentary series for the ABC, 
peeling back the darkest layers from the 
epidemic of domestic violence here in 
Australia, it’s even more remarkable that 
Sarah is able to push her missing document 
to the back of her mind and delve into 
territory that she is far less comfortable 
in traversing - herself. 

“I’m just a massive softie at heart,” 
says the multiple Walkley Award winner, 
which might surprise some of the 
politicians who have had to endure her 
excoriating - some would say aggressive 
- approach to interviews. 

“I’m a bit forgetful. I’m shocking on 
birthdays. The only birthday I know with 
any certainty is mine. I’m getting better 
with the children and I have Tony’s 
[husband Tony Jones] down to the right 
month. But if you gave me a snap quiz, 

I’d probably get them wrong ... I make 
terrible jokes and I like to laugh about 
inappropriate things in awful situations. 

“The truth is there is my professional self 
and my private self, and I try to keep them 
from colliding. I try not to talk about work 
with my friends. I usually try to make a 
successful pivot between the two.” 


Nevertheless, today is different. Today, 
the personal and the professional are 
sharing equal billing, and Sarah is happy 
to talk about her partner of more than 
two decades and how they navigate their 
lives at the top of Australia’s media tree. 

In a rare glimpse of what she is like 
away from the camera, Sarah, 49, opens 
up about her relationship with fellow 
ABC journalist Tony Jones, the host 
of the controversial current affairs show 
Q&A , to reveal a surprisingly soft and 
romantic side to a TV persona more usually 
associated with political skirmishing, 
confrontation and conflict. 

And the story of how they met is a 
remarkable one, says Sarah. “Honestly, 
it’s so good to have something like this 
happen in your life because lots of 
people can go through life and have a 
perfectly wonderful life, but never have 
one of those blinding moments. That’s 
what this was, a blinding moment.” 

At the time, Sarah was 23, a young 
woman who had fallen into journalism 
as an arts reviewer after graduating from 
King’s College London, part of the 
University of London. 
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In a childhood essay she recently 
rescued from a box of papers, 

Sarah wrote that she wanted to be 
either a commando or the 
librarian at the British House of 
Commons, a somewhat diverse set 
of life skills, but strangely perhaps 
the kind of skills you might need 
as an investigative reporter, though 
she didn’t know that at the time. 

She kicked around at The 
Independent newspaper for a year 
or two, but decided that she 
needed something a little more 
adventurous, a little more avant- 
garde and Left Bank in her life after 
visualising a staid life in London if 
she didn’t spread her wings. Almost 
on a whim, Sarah upped stakes, 
sold most of her belongings and 
moved to Paris. Though she had 
few prospects of picking up work 
when she arrived, she managed to 
land a part-time job as a television 
researcher. “It was largely a 
hand-to-mouth kind of existence, 
really,” she says, “but a good one. 

And it was Paris.” 

And, as we all know, Paris is the city of 
love. Not that Sarah was expecting to 
find it there. In fact, it is more accurate 
to say that it found her, in the somewhat 
haughty form of the ABC’s then London 
correspondent Tony Jones. 

“I have to say, I didn’t really take to 
him at first,” says Sarah, who dealt with 
him initially over the phone. “He was 
a bit too demanding, too pedantic and 
rather full of himself.” Then, when he 
flew to Paris for his assignment, Sarah 
watched as Tony walked through the 
arrivals hall at Charles De Gaulle Airport 
and, she says, her life changed. 

“It was very strange and very unfamiliar 
because I think both of us felt the same 
thing at the same time,” she says. “It was 
one of life’s truly blinding moments - we 
both knew that something very big had 
happened. I can remember when he came 
through the doors, it was like ‘and there 
you are. I have been waiting for you and 
I didn’t know it’. Really, it was just like 
that. I do remember going home to my 
flat in Paris and going across the Place 
de la Concorde and sitting in a kind of 
very self-absorbed way, sitting in the 


Below: Sarah and husband Tony Jones, 
whom she first met in Paris. 


back of the taxi, with the lights flashing 
through the Place de la Concorde, and 
thinking something big is happening. 

“The next thing I know, I’ve thrown 
my life away, the rough pieces of my 
Paris life, and I’m at the airport. Suddenly, 
I was at the airport with my best friend 
seeing me off. I looked over at the oversized 
luggage counter and there was a guy with 
no shoes, hair in ringlets and a surfboard 
complaining loudly about extra charges. 
My friend looked at 
me and said, ‘See, 
that’s what you have 
chosen’. Next thing I 
know, I’m lying on the 
bed in Sydney’s 
Darling Point staring 
up at a fan going 
round, thinking, ‘Holy cow, that was 
fast.’ It was just weeks later.” 

Yet coming to Australia proved to be 
the best thing she’s ever done, aside from 
meeting the imperturbable and urbane 
Tony Jones, who is about as far away 
from an ocker surf bum as you might get. 

“The thing is, I couldn’t make a decision 
if my life depended on it. I never managed 


to be a commando. I never 
managed to be the librarian at the 
House of Commons. The fact I 
was in Paris had just sort of 
happened. Then everything was 
taken out of my hands by a 
tempest and fortunately because 
not only was it a great decision, 
but it was a decision that I 
couldn’t have made for myself. 

“Life is long and full of 
vicissitudes, but I am very happy 
to have had that happen to me.” 

They married in 1993. Today, they are 
probably the most high-profile media 
couple in the country, but that is a 
description that sets Sarah’s teeth on edge. 

“My career is entirely separate to Tony,” 
she says. “Tony is a brilliant, modest, 
no-bullshit person. I have never considered 
us to be, professionally, a couple. I think 
couples are really annoying. My professional 
life is entirely my own and it doesn’t 
need to be reflected by my relationship 
with him.” 

Sarah says her family 
doesn’t belong to her 
working life, either. She 
is a mother to three 
boys - 22, 19 and 16, 
the eldest from Tony’s 
previous marriage - and 
she prefers they don’t share the spotlight. 

“I feel quite strongly about that,” she 
says. “It’s hard enough with Tony when 
people stop him in the street. It’s a bit 
oppressive for the children, I think. The 
less that happens, the better.” 

Yet the hard reality is that her work and 
success regularly put her in the spotlight. 
Yet it’s not something she enjoys. 


“It was one of life’s 
truly blinding 
moments - we 
both knew.” 
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“We would all be better off if fame 
didn’t exist,” she says. “I think it is very 
easy to mistake celebrity for something 
significant when, in reality, it’s a trap. 

It’s a trap to measure what you do by the 
accolades you get. That can feel like 
a real measure of what you are doing 
when it isn’t. The only thing that matters, 
besides the audience because I do want 
people to watch what I do, is the work. 

I want people to watch my next story.” 

Sarah was born the youngest of three 
children in Lagos, the capital of Nigeria. 
Her father was a British 
businessman, her mother 
a housewife. The family 
returned to Britain in 
1967 just as the Biafran 
War broke out, followed 
by a terrible famine. 

“It was the first time 
I ever took notice of war,” she says. “For 
years afterwards, my mother was always 
referring to those images of starving 
Biafran children when we didn’t want to 
eat our dinners. It had a formative effect 
on me. I still have a fascination with wars, 
terrorism and militias. My boys tease me 
about that because it’s not really the sort 
of thing a mum should be into.” 

Her reporting is incisive and hard-hitting, 
not unlike the commando that she once 
wanted to be. “Not pulling punches has 
always been an important part of what 
I do,” she says. “It doesn’t mean I have 


always made the right judgement because I 
certainly haven’t, but at the moment - in 
the moment - I’m just doing what I think 
is right, saying the things I think are 
important to say.” 

And right now, the important things 
that Sarah wants to say are about 
domestic violence, a subject she has spent 
more than a year studying in the kind of 
forensic depth that made her documentary 
The Killing Season (about the Rudd- 
Gillard in-fighting that brought down 
the Labor government) such compelling 
viewing. Not only 
did she and her 
production team on 
the two-part series 
Hitting Home (on 
ABC TV at 8.30pm 
from November 24) 
undertake special 
training in how to relate to the victims of 
domestic violence, Sarah also moved into 
women’s refuges to see the human cost of 
what has become a national scourge. 

There are moments, she says, which 
quite literally raise the hair on the back 
of her neck, not from fear, but from the 
excitement of knowing that she has 
witnessed a moment in someone’s life 
that is worth telling a story about. 

Sarah recalls an Afghan woman she met 
in a doctor’s surgery after her husband had 
assaulted her. “She was being examined 
and photographed by a forensic doctor,” 


says Sarah. “She’d been strangled by her 
husband with a tie. It was distressing, but 
it wasn’t distress I felt. I was nodding to 
myself because we were able to illustrate 
that domestic violence is not something that 
only happens in some parts of society, 
that it crosses all boundaries. 

“This woman experienced the same 
pattern of manipulation and control - 
don’t do this, do this for me, do this for us, 
you don’t need this. Everything was exactly 
the same. That’s why I nodded - perhaps 
ruefully is the word - to myself. I thought 
‘this is good’ because people might think 
domestic violence belongs to a particular 
culture or it’s a phenomenon of poverty 
or whatever, and it’s not that those things 
don’t have a role, but essentially the 
elements are the same across the board.” 

Sarah says she is rarely emotionally 
affected by such intense scenes anymore, 
not because of a lack of empathy, but 
because she has seen them many times. 

“I’m used to being confronted by 
extremities - suffering is not new,” she 
says. “That’s part of the job. But there 
is such pathos in the suffering of these 
women, who have lived lives of real 
oppression and misery and loneliness. 

“Domestic violence is about control and 
power and who wields it in a relationship. 
However, it’s also an unfortunate 
description because people focus on the 
word violence and many think if violence 
isn’t actually taking place then it’s not 
abuse. But being demeaned and yelled 
at, and called a slut or a whore is just 
as much an act of what we call domestic 
violence as a punch might be. Yet, 
sometimes even the people it’s happening 
to don’t recognise it for what it is. 

“So it wasn’t so much the hard end 
- the injuries - that bothered me; it was 
just the ordinary suffering of a daily life 
lived in misery, the grinding sadness and 
futility of it.” 

That, for Sarah, makes being a journalist 
so important. “I didn’t realise I was a 
journalist until I had been a journalist for 
some time,” she says. “But not only am I 
a journalist, but that’s all I am in the best 
possible sense. I couldn’t do anything else. 
Whenever I think about how I might be 
able to do something else, I tell myself - 
are you crazy? You can’t do anything else.” 

And perhaps that’s just as well. 


the things I think 
are important 
to say.” 
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Spring is here - and these world-class 
florists are on speed dial for the big end 
of town. They reveal why, in this high-tech 
world, flowers still say so much. 

PHOTOGRAPHY BY JAMES MULLINS STYLING BY MATTIE CRONAN 
WORDS BY MICHELLE ENDACOTT AND BRYCE CORBETT 


MYRA PEREZ 
My Violet 

Looking back on her childhood in Sydney’s Mount 
Druitt, Myra Perez says the signs were there early 
that she would grow up to become a florist. 

“I used to sneak into my neighbour’s yard and 
steal the blooms from his Cecile Brunner rose 
bushes,” she remembers. “And my mother tells 
me I used to raid the geranium bushes from other 
neighbours to decorate the mud pies I would 
make in the backyard.” 

Stints in a factory, an office and even in a 
bank ultimately failed to fire her imagination, 
so she bit the begonia and undertook a florist 
course at TAFE. 

Now she’s the proud owner of My Violet - one 
of the city’s most sought-after florists - providing 
blooms for weddings, corporate clients, high-end 
boutiques and some of the eastern suburbs’ most 
well-heeled ladies who lunch. 

“Rambling rose arrangements, ranunculus and 
peonies” are the flowers of the moment, says Myra, 
37, who is a weekly visitor to the Flemington flower 
markets where she tussles for her blooms. 

“You have to see it to believe it,” she says. 

“It’s a bun fight out there. It’s every florist 
for themselves.” 


AWW.COM.AU NOVEMBER 2015 















CLINTON NEESON 
Rococo Flowers 

There have been two lightbulb moments in Clinton 
Neeson’s life. The first was working as a builder’s 
labourer for his parents’ construction company. 
The second was attending an agricultural high 
school in Sydney’s west and having the choice 
of either football or agricultural science classes. 
He chose the latter and hasn’t looked back since. 

Now one of the Emerald City’s signature 
florists, servicing clients including the jewellery 
houses of Bulgari and Tiffany & Co, Clinton, 35, 
relishes being a bloke in a business dominated 
by women. 

“When there are significant moments in 
our lives - times of joy or sorrow - flowers are 
involved,” he says. “At all ends of the spectrum, 
they just add beauty to any moment in life.” 
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Doctor Cooper Studio 


When Lisa Cooper’s father died when she was 13, 
her family home soon filled with flowers. 

“I watched them go from beauty to passing away 
over a number of days. They seemed to echo 
the aspect of life and death to me - it was quite 
a powerful image,” she says today, now 40 and 
one of the nation’s most creative florists. 

Indeed, Lisa’s father Gary Cooper (“yes, like 
the actor”, she says) left an enduring legacy. 

“He was a butcher and he loved his trade. I always 
felt his work was connected to sculpture - that 
he felt like he was sculpting the carcass, and in 
a way I feel like I am in sculpture, too.” 

At the moment, she’s obsessed with field- 
grown carnations, with their “mind-blowing” 
sweet and spice fragrance. “Old-fashioned flowers 
are gaining in popularity,” she says. “There was 
such a glut of carnations in the 1980s, so much 
that they stopped being grown.” 

Lisa is a traditional florist and also an artist, 
creating stunning installations, and lists among her 
clients The Australian Ballet and Tiffany & Co. 





SEAN COOK 
Mr. Cook 

Sean Cook’s social media leaves little doubt as 
to his obsession. “Some of my all-time favourites 
from the market today. Lilac, anemones, hellebore, 
ranunculus, cherry and apple blossom,” today’s 
post on Instagram reads. 

He was inspired by his nanna’s rambling 
garden in Parkes, with its pond full of tadpoles 
and fernery overflowing with enormous staghorns, 
greenery and orchids. 

He fell into the trade after working in visual 
merchandising at David Jones Food Hall in the 
1990s, with a massive budget to create “crazy” 
elaborate displays in refrigerated windows, even 
featuring pheasants. Now, Sean, 45, is in demand to 
set the mood for restaurants and fashion shoots, and 
is one of the hottest tickets for society weddings. 
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EXCLUSIVE 

1983 Australian Tour 


Book extract 


DIANA IN LOVE 

Before the 
fairytale ended 


When a shy Princess Diana hit our shores in 1983, it was husband Prince 
Charles who protected her every step of the way. As the Heir Apparent 
prepares to make another Oz visit, a new book by The Weekly’s 
Juliet Rieden reveals what really went on behind the scenes and 
investigates the Prince’s schooldays at Geelong Grammar. 


W HEN, AT 7.34AM 

on 20 March 1983, 
Barbara Barnes 
descended the 
aeroplane steps in 

Alice Springs with a nine-month-old 
Prince William in her arms, she was 
making history. 

Not only was the baby Prince the 
youngest ever royal to visit Australia, his 
mother, Princess Diana, had shattered 
royal protocol not only by insisting on 
bringing baby William on this, her first 
overseas royal tour, but also by ensuring 
the whole family travelled together on 
the same plane. 

Back in 1954, when the Queen first 
visited Australia, she had sailed away on 



Opposite and above: Prince Charles and Princess 
Diana share special times in Newcastle in 1983. 


the Royal Yacht leaving a distraught 
three-year-old Charles behind. Her 
Majesty was Australia’s new Queen, 
duty called and it would have been 
unthinkable in those days for the 
monarch to cross the world with her 
young children in tow. But Princess Diana 
didn’t want this abandonment for her 
son, and the tour program was specially 
choreographed to allow Prince Charles 
and Princess Diana days off to spend 
quality time with baby William. 

In the lead up to the tour, royal watchers 
in the UK had speculated whether the 
21 -year-old, shy Princess was ready for 
the onslaught of a lengthy overseas tour, 
but right from this first move Diana 
proved she was stronger than she > 
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Below and right: 
The royal couple 
arrive in Alice 
Springs in March 
1983 with young 
Prince William 
(right with his 
nanny). Opposite: 
Charles and Diana 
cut up the dance 
floor in Sydney and 
take a stagecoach 
ride in Ballarat. 


appeared, and in Australia the Princess 
certainly found her feet. 

The moment Nanny Barnes stepped 
onto the red earth at the bottom of the 
aeroplane steps, she immediately handed 
her charge over to his mother. Sitting on 
his mum’s hip, the second-in-line to the 
throne squinted into the Red Centre glare, 
camera shutters clattering in his ears, and 
started to perspire while Dad batted away 
an insect. “The first fly on him already,” 
said Prince Charles chuckling. It was a 
very informal royal arrival, designed to 
introduce the Princess gradually to a 
nation that would soon engulf her. 

Prince Charles was in shirtsleeves, 
Princess Diana a light summer frock, 
and there was only a handful of officials 
in the line-up, all of whom were noticeably 
laid-back. It was all over in a matter of 
minutes, and then with a kiss on the cheek 
from Mum, William went back into the 
aeroplane with Nanny Barnes for three 
more hours of flying to Albury. 

The tiny hamlet of Woomargama in the 
New South Wales Riverina was to be the 
Australian base for the royal couple and 
their son. Here, Nanny Barnes would take 
care of Prince William, with his parents 
checking in every few days and staying 
most weekends. Meanwhile, his parents 
with their twelve-strong royal party, 
including three Scotland Yard detectives, 
two private secretaries, three press 
secretaries and a hairdresser for the 
Princess, were introduced to their 
Alice Springs home for 
the first couple of days 
- and it wasn’t what 
the royal aides had 
expected. The area had 
been in the grip of a 
four-year drought, then 
just before the royal 
couple arrived 14 inches [356mm] of rain 
had fallen - “the Pommie effect”. Out in 
the outback desert, three days of rain 
causes serious erosion. 

The causeway to the shiny new $16 
million Casino Hotel, where the royal 
party was supposed to be staying, had 
been washed away and the quick fix was 
the rather kitsch and modest Gap Motor 
Inn. “This is a big day for us,” said manager 
Wayne Thomas, who suddenly had to 
instigate an emergency refurbishment 


and allocated the royal 
couple his only two suites 
with all mod cons - 
colour TV and a cedar 
jacuzzi! The newspapers 
had already ironically 
dubbed the motel “the 
Palace in Alice”. 

“I was there at Alice 
when they landed and, the 
day before, the Todd River 
had flooded and the road 
to the original hotel was 
impassable, the bridge 
was down. So they put 
them up in a motel. It 
was pretty funny,” 
remembers veteran royal 
photographer Arthur 
Edwards, who was an 
experienced snapper just 
two years into his royal 
position on London’s Sun 
newspaper at the time. 

“We went to the motel 
and conned our way into 
the room, and the big 
feature was this huge 
hot tub. Priceless! I took a 
snap, we filed that back to London and 
got the tour off to a great start in the 
paper ... I doubt they went in it.’ 

The motel was immediately staked out 
by reporters and photographers, who 
lined up outside. Stockmen and local 
Aboriginals also came along to see what 
all the fuss was about. 
Prince Charles and 
Princess Diana took 
the whole thing happily 
in their stride, even 
spending an afternoon 
cooling off in the nearby 
swimming pool of a 
local car dealer. They managed to escape 
the media - or so they thought. “The 
biggest mistake I’ve ever made was when 
I was in Alice Springs,” Arthur Edwards 
confides. “Everyone was settling in and 
I thought, T’m going to walk down to the 
motel on my own’, and I took a long lens. 
As I got there, Diana stepped out of the 
pool dripping wet and I photographed it, 
and there was no film in the camera. It was 
my first big day, they would have been 
sensational pictures and we’d have got 


away with it then because it was the 
Eighties and anything went. I’ve never told 
anyone before, but that’s definitely the 
biggest mess-up of my career,” says the 
74-year-old who still works as The Sun's 
royal photographer. 

The following day, Australia heard 
Princess Diana speak. At the Alice Springs 
Royal Flying Doctor Service School of the 
Air, 16,000 children were waiting patiently 
on cattle stations scattered across 1.68 
million square kilometres to talk to the 
royal couple on the radio. Their question- 
and-answer session was relayed via specially 
erected loudspeakers to thousands more 
children who had gathered outside in the 
sunshine. Questions about Prince William 
dominated the historic broadcast. 

Like his son 3 1 years later with his new 
wife, Prince Charles was very protective of 
Diana. He put his arm around her waist, 
held her hand, whispered guidance in her 
ear and was always there to help and lead 
when situations became overwhelming. 
Prince Charles was teaching his wife about 
the life that lay ahead for her, work like no 
other that can only be learned on the job. 


“I took a long lens . 
As I got there, Diana 
stepped out of the 
pool dripping wet.” 


92 AWW.COM.AU NOVEMBER 2015 





GETTY IMAGES. REX FEATURES. 



Next stop was Uluru and one of the 
most iconic photographs of the tour, 
of Princess Diana and Prince Charles 
mesmerised by the famous landmark. 

The royal couple met the Indigenous 
owners, who, to the great dismay of the 
private secretaries, invited the couple 
to climb their sacred site. “Come on, 
darling, let’s go up for a few minutes,” 
coaxed Prince Charles as he took Diana’s 
hand and led her a few hundred metres. 
“You know, back then, if you climbed the 
rock, you’d get a badge saying, ‘I climbed 
Ayers Rock’. So we bought a badge and 
gave it to Diana. It made a funny shot 
for the paper,” recalls Edwards. 

“I went back recently for William and 
Kate’s visit and it’s so different now, 
with all the rules. It’s so quiet - a whole 
different atmosphere. Then, there was 
nothing organised. It was chaos; everyone 
was running around. We were getting 
great pictures of Princess Diana ... Diana 
put her heart and soul into it ... She always 
knew where the cameras were.” 

After a flying visit to check on Prince 
William, the couple moved to Canberra, 


where Diana fever started in earnest. The 
screaming crowds were enormous. Prince 
Charles then made an important late 
change to the schedule. The couple had 
watched with horror on television in the 
United Kingdom when, barely a month 
before, Australia suffered what was then 
its worst day in bushfire history. From 
the moment they arrived, the royal couple 
had followed the progress of the stricken 
areas of Victoria and South Australia in 
the newspapers. 

On 16 February, over just twelve hours, 
180 fires fanned by 109 kilometre per 
hour winds claimed 73 lives, 2545 homes 
and a vast tract of the south-eastern 
Australian bushland. Prince Charles and 
Princess Diana wanted to offer support 
and meet some of the individuals and 
families who lost their homes. It was an 
experience that would stay with them. 
The couple was deeply moved and stayed 
longer than planned in order to meet 
personally every one of the emergency 
services personnel. 

Eighteen-year-old volunteer firefighter 
Phil Williams was one of those presented 


to Princess Diana at Stirling 
Oval in South Australia. 

His hands were red raw 
and wrapped in bandages 
following skin grafts. He had 
only just come out of hospital 
and was still in shock, but 
it’s an encounter he’s never 
forgotten. “Instead of simply 
shaking hands as she did with 
almost everyone prior, the 
Princess stopped when she 
reached me and saw my 
bandaged hands,” Williams 
recalled in the Centralian 
Advocate , the Alice Springs 
newspaper where he now 
works as a photographer. 

“Most of what she said 
I don’t share, but she did 
ask if she could hold my 
hands or if it would be too 
painful. Naturally, I allowed 
her request and in the gentlest 
way possible, she took my 
hands in hers and as she did, 
a single tear rolled down 
her right cheek. Her minders 
tried to move Princess Diana 
along, but she wasn’t ready. We spoke for 
what seemed like an eternity, yet it was 
only a few minutes, but still longer than 
anyone else.” 

The crowning moment of the tour 
came later that evening when the couple 
tore up the dance floor at a charity ball at 
the Wentworth Hotel [in Sydney]. With 
TV cameras filming and photographers 
snapping away, Prince Charles spun his 
wife around the ballroom to The More 
I See You in a display of dancing expertise. 
The ball was a hot ticket in Sydney, with 
the cream of society attending, and when 
they joined the couple on the dance floor 
you couldn’t swing a cat, let alone 
attempt a cha-cha-cha. 

Meanwhile, the Princess clung to her 
Prince as he navigated a path through the 
crowds, simply tucking her head into his 
neck and following his lead. The reports 
in the newspapers the next day were 
unanimous - this was a royal couple 
desperately in love. 

News of the tour had reached the royal 
family back at home. Guided by Prince 
Charles, the new young Princess had > 
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BLESSINGS. 2. LETTER FROM THE PRINCESS OF WALES TO THE QUEEN MOTHER, 19 MAY 1983, QUOTED IN SHAWCROSS (ED.), COUNTING ONE’S BLESSINGS. 



learned the royal ropes incredibly quickly, 
and in a letter to her grandson the Queen 
Mother praised the couple for their 
extraordinary work. 

My Darling Charles 

The enormous tour seems to he going 
so well, and I do hope that you are both 
surviving the strain. It is so nice to he 
wanted, and this shows through all the 
pictures & news reels and I do think that 
you and Diana are being MARVELLOUS. 
I remember so well our visit over fifty 
years ago, all by ship and train - dinner 
at 6 o’clock etc, and how dreadfully tired 
one sometimes felt, but, at the same time, 
uplifted by the love & loyalty shown to us. 
I don’t think that things have changed 
too much? 1 

After the tour, the Queen Mother 
wrote to Princess Diana personally, 
congratulating her granddaughter-in-law 
on the success of her first overseas tour. 
Diana replied in a letter now kept in the 
Royal Archives: “Charles is the one who 
deserves all the credit by showing me 
what to do, and how to do it, always 
patient and ready to explain. The whole 
Tour seems to have helped me a great 
deal on how to cope with my public 
duties, so all in all, a good experience.’ 2 

RINCE CHARLES’ SENSE 
of belonging in this wide 
brown land was borne from 
his schooling at Victoria’s 
Geelong Grammar, a unique 
experience which sparked a very special 


relationship with Australia which still 
drives the Prince’s frequent visits and 
work here. 

When, in 1965, Prime Minister Robert 
Menzies approached Tommy Garnett, 
Headmaster of Geelong Grammar, about 
a prospective new pupil for his school, 
Garnett replied as he would to any 
enquiry. “He said, Til need to see the 
parents first’,” the school’s history master 
Michael Collins Persse tells me with a 
chuckle. The pupil was the heir to the 
British throne, and his parents the Queen 
and Prince Philip. The next thing he knew 
Garnett was on a flight to the UK. 

Menzies was a guest at Balmoral 
when he came up with the idea. From 
discussions with his hosts, he became 
aware that Her 
Majesty was looking 
for something 
different for her 
son, who was shy, 
slightly withdrawn, 
a bit of a dreamer, 
and most importantly 
not enjoying Gordonstoun, his school 
in Scotland. 

When Collins Persse, who would later 
watch over Charles during his time at 
Geelong Grammar, visited Gordonstoun 
himself a few weeks before the Prince 
arrived in Australia, he spoke to the 
school’s Headmaster, Robert Chew, about 
the bullying [of Prince Charles]. “Bobby 
Chew had been very, very conscious that 
it was happening, although I don’t suppose 
he knew the full extent of it,” reveals 
Collins Persse. “But he said, ‘I knew 


that if I weighed in in a big way it would 
be counterproductive. In the end, after 
a year or so, I couldn’t bear it any longer 
and I spoke to three or four of the really 
nice boys who were hanging back - 
because they didn’t want to seem to be 
sucking up to royalty - and told them 
that they must befriend him, that he was 
a lonely boy. And that began to work. 
But what really I think established him 
was his acting. I think that’s how he 
won his way on his own merits.’ ” 

At sixteen, the Prince had indeed 
found an escape through Shakespearean 
productions; his portrayal of Macbeth 
was “‘apparently terribly good” says 
Collins Persse, and this gave him standing 
in the school. Nevertheless, his parents 
were concerned and felt 
a change of environment 
might help. “The Prince 
was in a better frame of 
mind when he came to 
us, but still I’m sure not 
really understanding 
how people could be 
so horrid,” Collins Persse recalls. 

Menzies’ suggestion of Geelong 
Grammar, and especially Timbertop, 
the school’s mountain branch 150 miles 
[241 kilometres] from Melbourne, where 
pupils learn to fend for themselves, 
chopping their own wood, hiking and 
skiing, and living and working in 
harmony with each other and the 
natural environment, was immediately 
seized upon by Prince Philip. 

Was he a good student? “He was one of 
the ablest historians I’ve ever taught,” > 



“For the first time 
Prince Charles 
felt just like 
everyone else.” 
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Left and above: Prince Charles at Timbertop, the 
bush campus of Geelong Grammar, in 1966. His 
time there forged his deep connection to Australia. 


says Collins Persse. “He is a natural 
historian, and this is helped by the fact 
he has been at the heart of things, but 
they are not all like that. Being born a 
prince doesn’t make you a historian, but 
he already was. He loved fossicking in 
the royal library at Windsor [Castle], and 
had a special affection for George III, for 
instance. His essays were so interesting 
because he saw things from the inside 
where no other boy or girl I’ve taught has. 

“The Prince was a sort of bridge 
between the adult community of 
Timbertop and the boy community, 
and he belonged in a way to both, partly 
because of his nature and partly because 
he was already somebody who found it 
very easy and nice to talk with sympathetic 
adults,” explains Collins Persse. 

“Charles made two or three important 
friendships on the staff, particularly the 
chaplain, Reverend Ivan Turkington, 
who is no longer alive. He volunteered 
to be head server in chapel, so the Prince 
would serve at communion.” 

Occasionally, he would return to the 
main campus at Corio for tutorials, and 
on odd weekends would stay with 
Squadron Leader David Checketts and 
his wife and three children on a farm near 
Coldstream village, just outside Lilydale. 
Checketts was the Duke of Edinburgh’s 
equerry and was sent as a guardian for the 
Prince - from a distance - and to provide 
any support he needed. At Devon Farm, 
the Prince really was free to roam the 


countryside with other boys, make 
enduring friends in the Mansfield district 
and enjoy spending time with Checketts’ 
family, even learning how to cook Leila 
Checketts’ bread-and-butter pudding. 

The only additional support was a 
two-man security detail of Inspectors 
Derek Sharp and Norman Currie and 
one major concession: “The school had 
to install a special telephone system,” says 
Collins Persse. “This was the only part 
of the normal regime at Timbertop that 
was abrogated. Telephones are not 
allowed, television is not allowed, the 
boys all have to write home ... old- 
fashioned ways come into play. But he 
was the Heir Apparent and he could at 
any second become King, so there had 
to be contact possible. And so a special 
telephone system was put in.” 

Meanwhile, in Scotland, David Manton 
was the Australian Geelong Grammar 
student exchanging with Prince Charles 
at Gordonstoun. Collins Persse met him 
while visiting Gordonstoun during 
Manton’s first week there. The lad had 
started ahead of Prince Charles’ arrival 
in Australia and was already in the thick 
of active life at the school. “I came face 
to face with David Manton halfway up 
the stairs. He had arrived the day before 
and was blue with cold. He’d just been 
running along the beach there in the short 
pants that they wear at Gordonstoun. 

But he was loving it already and it was 
a great experience for him, of course,” 


says Collins Persse. “The royal family 
were very kind. Occasionally, he [David] 
went to some event with the Queen just 
as if they were his parents.” 

Mixing with the other boys seemed to 
be easier for Charles than at Gordonstoun. 
The Aussie kids were more down to earth 
and didn’t feel the need to give the royal 
visitor special treatment. 

For the first time, Charles felt just like 
everyone else ... well, almost. “I remember 
I had to go in and turn the lights out in 
the dormitories and that was the only 
time I was called a Pommie bastard,” the 
Prince tells me laughing. It’s a joke he 
often cracks about his time at Timbertop 
and always with affection. “I learned 
an enormous amount in Australia, and 
discovered just how direct and friendly 
and straightforward and so often blunt 
Australians are,” he adds. “But with such 
an incredibly good sense of humour.” 

His Aussie schoolmates also discovered 
things they didn’t know about the royal 
heir, noted Headmaster Garnett, “Most 
Australians had very hazy and possibly 
erroneous ideas of him ... as just a distant 
and uninteresting figurehead.” In future, 
he added, “most of them will know him as 
a friendly, intelligent, natural boy with a 
good sense of humour, who by no means 
has an easy task ahead of him in life.” 

On 1 August 1966, Prince Charles left 
for the United Kingdom a very different 
person. David Checketts said, “I went out 
with a boy and came back with a man.” 
And while this may sound a little like a 
line from Kipling, certainly something 
very real and meaningful had happened 
to the Prince in Australia. 

More than twenty years later, visiting 
Australia in 1988, Prince Charles said 
that his time at Timbertop had provided 
some of the most genuinely happy 
moments of his life. ■ 



This is an edited 
extract from 
The Royals In 
Australia by 
Juliet Rieden, 
published by 
Pan Macmillan. 
On sale from 
October 27. 
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nature nurtures best 


NATIO 


GENTLE FOAMING 
FACIAL CLEANSER 
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NATIO 


ROSEWATER AND CHAMOMILE 

GENTLE SKIN TONER 


PfTTIGRAlH ORANGE 
PA ITT* ROSA 
ALCOHOL- FREE 


Mlii i in *i e 


Gentle natural ingredients. Modern skin science. 
Pure essential oils and plant extracts deliver 
the necessary vitamins and antioxidants to 
cleanse, nourish and protect your skin. 

Australian made and owned, without animal testing. 
Natio Aromatherapy skincare starts at RRP $1 0.95. 

www.natio.com.au 

Available at Myer, David Jones and selected Pharmacies. 


NATIO 


DAILY PROTECTION 
FACE M O I S T U R I S t ft 
SPF 15 
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ORANGE LAVE NO IH YLAN 


AUSTL 



© | * 

V I 

ir ' T 



NATIO 


NATURAL AUSTRALIAN BEAUTY 



Rmjals in Australia 

^MORNING TEA 




ROYALS -AUSTRALIA 

JULIET Rj EDEN 


JOIN US 

For a unique and exclusive 
journey behind the scenes of 
almost 150 years of royal tours to 
Australia on Tuesday, November 24, 
from 10.30am to 12 noon at 
Centennial Parklands Dining, 
Centennial Park, Sydney. 



THE AUSTRALIAN WOMEN’S WEEKLY invites you 
and your friends to join our exclusive Morning Tea to 
hear the Nine Network’s Leila McKinnon in conversation 
with Juliet Rieden, The Weekly's Royal Correspondent 
and author of The Royals In Australia. Juliet spent a year 
researching this lavish book for which she was granted 
access to the Royal Archives at Windsor Castle. The result 
is a fascinating insight into the royals in Australia from 
the attempted assassination of Queen Victoria’s son in 
Sydney to the Queen’s tours, Prince Charles’ schooling in 
Geelong, Princess Diana fever and the latest visits from 
the Cambridge family and Prince Harry. 


FOR TIC KE TS Tickets cost $40 per person and include coffee, 
tea and cakes, and meet the author Q&A session and book signing. 

TO BOOK Visit www.eventopia.co/awwroyaltea 



JULIET RIEDEN LEILA MCKINNON HELEN MCCABE 

Deputy Editor, The Australian Nine Network TV Host Editor-In-Chief, The Australian 
Women’s Weekly Women’s Weekly 
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From 

BUSY WEEKDAY 
MORNINGS 

to 

LAZY CHATS 
WITH FRIENDS 







M A X W E L L'“ 
&W ILLIAMS 


DESIGNER HOMEWARES 


YOUR STYLE. YOUR WAY. 

COLOUR BASICS. AVAILABLE NOW. 


Find your local retailer at the new maxwellandwilliams.conn.au 
@maxwellandwilliamsofficial #yourstyleyourway 






4 


> 



Homewares New Jersey Lounge/ 
Dining Pictured with Riviera Lily Lennon 
Cushion by Rapee (Available in Store 
Only). All other items are stylists own. 




New Jersey 5-Piece 
Lounge/Dining Setting 




OUTDOOR 



TAKE A MINI VACATION IN YOUR BACKYARD - ESCAPE TO 
YOUR FAVOURITE DESTINATIONS WITH HARVEY NORMAN’S 
VERSATILE OUTDOOR FURNITURE RANGE. 





MAGIC 

MEDITERRANEAN 




Harvpv Wurman 

Onlfne [ Mobile | Your Local Store 

Advertised prices valid at New South Wales 
stores only. Prices may vary between states 
due to additional freight costs. 


Homewares Richmond Lounge Setting 
Pictured with GLG Outdoor Cushion Burnt 
Orange Stripe, $19.95; Burnt Orange, 
$19.95; Grey Stripe, $19.95; Black Stripe, 
$19.95. All other items are stylists own. 


MAGIC 

MEDITERRANEAN 

Warm breezes and temperate 
days make for low-key afternoons 
filled with good food and good 
wine 9 with friends coming 
together to share a simple meal 
and lively conversation. 


SOPHISTICATED STYLING 

Sit back and enjoy the comfort and 
practicality of the Richmond lounge. 
Durable yet stylish, it’s designed for 
outdoor living and entertaining. 


COOL CARIBBEAN 


Maui 3-Seater Loi 

$ 1,499 





COOL CARIBBEAN 



Homewares Maui Lounge Setting Pictured with 
GLG Outdoor Cushion Lime, $19.95. Riviera 
Lily Green Cushion by Rapee (Available in 
Store Only). All other items are stylists own. 


Maui 2-Seater Lou 

$1,099 



Take time out and savour island 
life at its best — casual and 
carefree. Bright sunny days and 
beautiful blue seas y sand between 
bare toes and cool respite in calm 
clear waters. 



CASUAL CLASSIC 

The Maui collection of furniture consists 
of a wide range of practical pieces, 
from lounges to dining suites. It has a 
timeless style and sturdy construction 
that means you can use them to create 
an outdoor room in any environment. 


Harwv Norman 

SHOP jttfr CONFIDENCE. 

VISIT YOUR LOCAL STORE: CALL 

1300 464 278 (1300 GO HARVEY) TO FIND 
YOUR NEAREST STORE. 


Advertised prices valid at New South Wales 
stores only. Prices may vary between states due 
to additional freight costs. See in store for full 
range. Harvey Norman® stores are operated by 
independent franchisees. Ends 22/11/15. 


r 
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Ada polyester bikini 
set, 10-26, $129.95, 

adaswimwear.com. 

David Lawrence silk 
shirt, 6-16, $159, 

davidlawrence.com.au. 

Katies polyester scarf 
(on bag), $24.95, 

katies.com.au. State Of 
Escape neoprene bag, 
$299, stateofescape. 
com.au. 


IN 
THE 
SWIM 

Swimwear heads 
into the blue yonder 
this summer, with 
glorious shades from 
azure to midnight, 
says Style Director 
Mattie Cronan. 

PHOTOGRAPHY BY 

DAMIAN BENNETT 

STYLING BY 

MATTIE CRONAN 


HAIRW3Y BRAD MULLINS. MAKE-UP BY NAOMI MCFADDEN. 
|THESE IMAGES HAVE BEEN RETOUCHED. 
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Above Isola By Megan Gale nylon and elastane swimsuit, 8-14, $189.95, 1300 130 715. Trenery cotton and lyocell shirt, XXS-XXL, $79.95, trenery.com.au. 
Below, left Jets nylon microfibre and lycra swimsuit, 8-14, $169, jets.com.au. Marcs cotton shirt, XS-XXL, $159, marcs.com.au. Below, right: Robyn Lawley 
lycra one-piece, 10-20, $179.95, bond-eye.com.au. Christie Nicolaides brass earrings, $189, and brass bracelets, $89 and $149, christienicolaides.com.au. 







Seafolly nylon, 
polyester and 
elastane bikini 
top, 8-16, $89.95, 
and high-waisted 
briefs, 8-16, $79.95, 
seafolly.com.au. 

Lee Mathews linen 
shirt dress, 0-4, 
$389, leemathews. 
com.au. 





Amoena lycra 
mastectomy one-piece, 
8-16, A-C cup, $99.95, 

1800 773 285 . Lee 

Mathews cotton shirt, 
0-4, $289, leemathews. 
com.au. Nerida Winter 
straw hat, $195, 

neridawinter.com. 


no 


M 
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We Are Handsome 
polyester and lycra 
swimsuit, XS-L, $249, 

wearehandsome.com. 


All prices are 
approximate. Items 
available online where 
websites are quoted. 


Shot on location at 
Halcyon House, 
Cabarita Beach, NSW. 
Visit halcyonhouse. 

com.au. 




DAV ID LAWRENCE 


EHetop$l29 TaUana skirl $139 


GREGORY LADNER 


Karri fascinator $89*95 


OLGA BERG 


Oversized square pod 589.95 


SWA ROVSK 


Bracelet aesur $249 


N INE W ES' 


Mana sandal $149.95 




FIND RACING I FIND WONDERFUL 








PHOTOGRAPHY BY ROB SHAW AND PABLO MARTIN. STYLING BY BIANCA LANE. ALL PRICES 
ARE APPROXIMATE. ITEMS AVAILABLE ONLINE WHERE WEBSITES ARE QUOTED. 


Workshop " 


just add water 

Get ready for summer with our pick of the best swimwear for 




l every shape and size. 


w 9 

\f„®; 

7 

l «. 


Rhythm nylon, spandex, cotton one-piece, 6-16, 
$109.99, rhythmlivin.conn. % Target nylon, elastane, 
lycra one-piece, 10-20, $59, target.com.au. 

Tigerlily Italian lycra 
one-piece, 8-14, $199.95, 
tigerlilyswimwear.com.au. 

0 Neon Tide nylon lycra 
bikini set, XXS-XL, 

$99.99, neontide.com. 

(H Moontide 
polyamide and elastane 
one-piece, 8-18, $129.99, 
moontide.com. 

£’;• Jets By Jessika Allen 
nylon microfibre and lycra 
one-piece, 8-16, $199, 
jets.com.au. 


Best for a 

BIG BUST _ — 

Prin ts & p arleys 



i 4 l 




UNDERWIRING or 
THICKER STRAPS FOR 
EXTRA SUPPORT 



V * 

01 




Available 
in plus I ^ 
sizes / 

4 

€ Isola nylon and elastane one-piece, 8-14, $229.95, 
1300 130 715 . \ Robyn Lawley nylon spandex 
one-piece, 10-20, $189.95, bond-eye.com.au. 



piha polyamide 
and elastane bikini top, 
8-14, $59.99, and 
briefs, 8-16, $37.99, 
pihaswimwear.com. 

Ada nylon and elastane 
one-piece, 10-20, $139.95, 
adaswimwear.com. 

® ASOS polyester 
elastane one-piece, 

4-18, $62, asos.com/au. 

(£ Camilla lycra 
and embellished 
one-piece, 8-16, $329, 
camilla.com.au. 
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Mastectomy 

swimsuit 


MASTECTOMY SWIM SUI T NOTE S pecially designed mastectomy swimsuits 
feature elastic under-bands, higher cut underarmsfor extra support and specially 
designed pockets with soft moulded cups. Keep an eye out for swimwear that 
I offers the same design features, but is not advertised specifically as mastectomy. 





Amoena polyester mastectomy one-piece, 
8-24, B-C cups, $69.95, 1800 773 285 . 

© ASOS polyester elastane one-piece, 4-18, 
$62, asos.com/au. 


ti5mmy 

toNTROL 

Solid col our 

fflrirnrn-VH‘ <iUMIJlJ 


around the tummy area 
are both flattering 

ND COMFORTABLE 



Available 
in plus 


Q Nancy Ganz polyamide elastane one-piece, 
10-18, $179.95, nancyganz.com.au. 

Q Capriosca nylon spandex one-piece, 10-22, 
$ 110 , caprioscaswimwear.com.au. 



Speedo polyamide 
elastane one-piece, 
10 - 22 , $ 100 , 
speedo.com. 

G Capriosca nylon 
spandex one-piece, 
10 - 22 , $ 110 , capriosca 
swimwear.com.au. 
f Roxy nylon 
elastane one-piece, 
S-XL, $69.99, 
roxyaustralia.com.au. 

^ Jets By Jessika 
Allen nylon microfibre 
and lycra one-piece, 
10-16, $169, jets.com.au. 




Available 


Mastectomy ' 
swimsuit j 


Mastectomy 
swimsuit j 


sizes 


€ Baku nylon elastane 
and mircofibre one-piece, 
8-18, $139.95, 
bakuswimwear.com.au. 

(J Ada nylon and elastane 
mastectomy one-piece, 10-20, 
$129.95, adaswimwear.com. 

|] Jamu mastectomy 
polyamide elastane 
swimsuit, 10-20, $173.90, 
jamuaustralia.com. 

([ / Miraclesuit miratex 
one-piece, 12-20, $199, 
birdsnest.com.au. 

© Queensland Swimwear 
Company nylon lycra 
one-piece, 8-18, $149.95, 
queenslandswimwear.com.au. 
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T R E N E R Y 


Summer 201 5 






Available 
in plus 
sizes 








Best for an 

BODY SHAPE 

Black and white 


A HIGH NECK AND INSET ARM 
HOLES WILL accentuate YOUR 

SHOULDERS - ALSO LOOK F OR 
n EAN SLEEK LINES 


SFfoRT LEGS 

Monochrome prints 


Duskii neoprene one-piece, XS-L, $230, duskii.com. 
^ Amoena polyamide elastane mastectomy 
one-piece, 10-22 B, C cup, 10-20 D cup, $109.95, 

1800 773 285. 

0 Bras N Things scuba one-piece, 8-14, $79.99, 

brasnthings.com. 

O Evil Twin nylon and lycra one-piece, XS-L, 
$99.95, eviltwinthelabel.com. 

(H H&M polyamide one-piece, 4-16, $29.95, 

hm.com/au. 

0 Jets By Jessika Allen nylon microfibre and lycra 
one-piece, 8-14, $169, jets.com.au. 


4 [j Capriosca nylon spandex bikini top, 10-22, $79, 
and briefs, 10-18, $49, caprioscaswimwear.com.au. 
13 City Chic nylon elastane bikini top, 14-22, 

$69.95, and briefs, 14-22, $39.95, citychic.com.au. 

<H Seafolly nylon elastane bralette, 8-16, $89.95, and 
high-waisted briefs, 8-16, $89.95, seafolly.com.au. 
f Baku knitted jacquard bikini top, 6-14, $109.95, 
and briefs, 8-18, $64.95, bakuswimwear.com.au. 
QtTigermist polyester elastane bikini top, XS-L, 
$59.95, and briefs, XS-L, $59.95, tigermist.com.au. 
@ Bella Bathers nylon elastane bikini set, 

8-16, $145, birdsnest.com.au. 
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HAVANNA JACKET AND HUSH PANT PROUDLY MADE IN AUSTRALIA 

FREECALL 1800 800 866 TO RECEIVE A MAIL ORDER CATALOGUE ^ II I .1 

visit our website on www.fellahamilton.com.au 1 1 ^"^1 I IV"^ 

TO SEE MORE OF OUR SPRING/SUMMER COLLECTION I I I |Nlv_/l I 

Like us on Facebook |3 EST 1969 



Fashion news 


Curvy style 


Fashion 

finds 

for shapely 
figures 


Embrace summer with comfortable caftans, swimwear and layering, says Bianca Lane. 



tfW Cover-ups 

kW A versatile piece for your 
summer wardrobe. Throw on 
wKt ov^r a swimsuit to take you 
0 distantly from beach to bar. 

/Try in monochromatic prints 
S for a bold statement. 


LABEL LOVE: 
CAPRIOSCA 

Capriosca Swimwear excels at 
figure-flattering designs which 
include generous cup sizes, 
lower legs and wider shoulder 
straps for extra support. 

◄ Capriosca polyester 
swimdress, 14-26, $165, 
caprioscaswimwear.com.au. 


1. City Chic polyester 
caftan, 14-24, $99.95, 

citychic.com.au. 2. Clarity 
By Threadz polyester 
elastane tunic, 8-18, 
$89.95, birdsnest.com.au. 


TS14+ polyester and elastane top, 
14-24, $69.95, ts14plus.com.au. 


SOFT CORAL 

Pretty, feminine and easy to wear, 
this softer shade of orange works 
with almost all skin tones. 

Dinosaur Designs resin 
necklace, $340, 

dinosaurdesigns.com.au. 


Peter Lang 
gold-plated 
and semi- 
precious 
stone ring, 
$115, 

peterlang. 

com.au. 




The art of layering 


4-24, $119.95; polyester, elastan 

,ants, 12-24, $119.95, rubber, met 

37-42, $139.95, ts 14 plus.com.au. 


W.Lane viscose nylon qN MODEL TS14+ polyestertop, 
dress, 8-20, $119.99, tank top, 14-24, $99.95; viscose 
wlane.com.au. necklace, $49.95, suede wedge 


Boden polyester 
one-piece, 6-20, $88, 

bodenclothing.com.au. 


Fashion blogger Melissa Walker Horn is all about dressing for your body type. 
For great outfit inspiration, advice and galleries, head to sugercoatit.com. 
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TARGET promotion 




An elegant print, lace 
detail or a standout 
fabric can transform 
casual basics into a 
style statement. 





Simple and sophisticated, these 
classic pieces are the smart choice 
as the weather starts to warm up. 

It’s the time of year when you dust off last summer’s staples 
and realise your wardrobe needs an update. And where better 
to find inspiration for your new fashion favourites than Target? 

From cute shifts to chic casuals, the Target range includes all 
the hottest trends of the season and at affordable prices. 

The answer’s clear - get dressed this summer with Target! 



y Who says you 
* need to spend a lot V 
on the latest styles ? \ 
These fashion-forward I 
dresses are affordable J 
\ and totally Jk 
on trend . yOH 


4. 




Shift SENSE 


Whether it’s crisp lace or a bold 
print, shift dresses adapt to suit 
any occasion. Team classic white 
with strappy heels for drinks with 
the girls, go monochrome for date 
night, or choose simple stripes 
for a backyard barbecue. 


Chambray CHIC 


Lightweight, comfy and thoroughly 
modern, chambray is a big trend 
for the season. Wear it in a versatile 
and flattering shirt dress - the ideal 
outfit for a trip to the shops or a 
weekend brunch. Just add a neutral 
tote bag and sandals. 


Model wears white lace shift dress, $59, and strappy heels, $45. 
1 . Swing dress, $29. 2 . Striped dress, $29. 3 . Chambray drawcord 
tank dress, $39. 4 . Chambray shirt dress, $39. 


SPEND AND SAVE 

Come in and try Target’s latest fashion and get $10 off when 
you spend $60 or more on women’s, men’s and kids’ clothing, 
sleepwear, underwear, hosiery, socks, footwear, accessories 
and homewares ONLINE CODE: YAYFAMILY 


Excludes electrical. Offer valid from 18/10/15-15/11/15 (midnight 
AEST). Voucher is redeemable on full price merchandise only at 
Target, Target Country and Urban by Target stores with presentation of 
coupon at the register or online by using the promo code YAYFAMILY. 
Cannot be used on rainchecks or lay-by purchases and Coles Group 
Card payments. Limit of one voucher per transaction. This voucher is 
not redeemable for cash or in conjunction with any other offer. 


©Target 

Shop in store or online 
TARGET.COM.AU 



721000 11 009791 




^ Fashion Q&A 


You ask Jude 








pjS ON PARADE 


Judith Cook tells you how to deal with 
and answers readers’ questions. 


Casual bride 

Q l am so 

excited that 
my daughter is 
getting married 
at last. She insists 
that it will be 
very casual, late 
afternoon on the 
sand dunes. I can’t 
help my controlling 
traditionalist 
notions and don’t 
want to interfere. 

Help. Judith , NSW. 

This really is 
Lthe time to 

be a help, not a - - * ' 

hindrance. It’s great that she has a firm perspective 
and knows what she wants. Simple can be beautiful, 
especially by the beach, and traditional really might not 
work. Go with cotton, no jackets and don’t be surprised 
if the shoes are slipped off. It will be a unique and 
memorable experience - even if it rains. 


A 1 

xlt 


S&3 




l Pyjamas keep being 
^touted as a fashion 
solution. I can’t imagine 
how they could be worn 
outside the house. Please 
explain. Penelope , Vic 

A Pyjamas as outerwear 
have been around 
for decades, particularly 
in the 1920s, ’30s and 70s, 
and now we are realising 
how versatile and chic 
they can be. Silk pyjamas 
are luxurious and can be 
worn as separates. Cotton 
PJs are ideal for holiday 
time. The jacket can be just 
that, layered, and the pants 
can go out to dinner. 


Q i love jewellery, but my 
(daughter says I look like 
a gypsy. Is there a rule as to how 
much is too much? Jan, NSW. 

A No, I really don’t believe in 
too many rules, especially 
with jewellery. You either gravitate 
towards it or not and as years 
go by certain pieces become a 
signature. It’s fun to decorate for a 
certain occasion, but eventually a 
hoop earring, a collection for the 
wrist or certain rings are things 
you wear because you love them. 


ever-changing trends 


Neck disguise 


Q l am a mature woman and find my neck ages me 
beyond my years. How can I disguise it? I love 
scarves, but am unsure how to wear them. Cathy ; WA. 

A There are many solutions. Turtlenecks look modern 
and practical in cooler weather. A thin ribbon scarf 
is also a new, stylish solution. If you like jewellery, go 
for a wonderful thick decorative necklace. Scarves 
are good, but really don’t work if you spend too 
long finessing. The key is nonchalance - drape 
them, knot them and leave them. 


Fast fashion 

Sometimes fashion can be just 
too fast forward, even for the 

most dedicated of followers. 

“The new season” seems to be 
rotating at an alarming rate and 
the new “new season” reminds 
you of an old season that didn t 

work for you at all the first time, 

then this is the time to take a deep 
breath and let it pass you by. 
Feel smug that it won’t last long 
and you’ve managed to maintain 
an even keel. Wait a few more 
months and something will turn 
up to excite and stimulate. 


Diane von 
Furstenberg 
modal scarf, $192, 

matchesfashion. 

com.au. 
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Do you suffer 
from psoriasis? 

Introducing Scytera™ (coal tar) 
Foam 2%, a foam formulation 
that assists in the relief of 
psoriasis symptoms and delivers 
all the benefits of coal tar 
treatment, without many of 
the traditional disadvantages. 
Scytera™ (coal tar) Foam 2% 
spreads easily and is quickly 
absorbed, minimisingthe 
potential for staining. Most 
importantly, it has minimal odour, 
givingyou the confidence to 
enjoy life the way you deserve to. 

Available now at selected 
pharmacies or visit 
www.scytera.com.au for 
your nearest stockist. 









Use only as directed. Always read the label. For external use only. If symptoms 
persist see your doctor or healthcare professional. Contains 10% coaltartopical 
solution equivalent to 2% w/w coaltar. Scytera” is a registered trademark of 
Dr. Reddy’s Laboratories (Australia) Fty. Ltd. DDR7798.ASMI 24169-1014. 


Y Dr.Reddy s 


ELIZABETH ARDEN promotion 


As 92% of women agree 
SUPERSTART helps 
repair the look and feel 
of the skin 





A LITTLE BOOST 
GOES A LONG WAY 


As 92% of women agree 
SUPERSTART helps repair the 
look and feel of the skin*, 
while 95% also agree that 
SUPERSTART boosts the 
effectiveness of their skincare 
products**. For great results, 
it is as easy as applying a 
pearl-sized amount to the 
face in the morning and 
evening prior to your favourite 
serum or moisturiser. 

Hello plumper, smoother skin. 
Elizabeth Arden 
SUPERSTART, 30ml, $85. 


Our beauty secret to 

SUPER SKIN 

Give your skin the boost it needs and discover the amazing power of 
adding Elizabeth Arden SUPERSTART to your beauty regimen. 


ntroducing the latest arrival in the search for 
eternal youth, Elizabeth Arden SUPERSTART Skin 
Renewal Booster. Not only does it work to help 
boost the natural defenses of your skin, and its 
ability to renew itself, it also optimises the efficacy of 
your entire skincare regimen. 

Developed in partnership with Signum 
Dermalogix, a leading biotech company, 
SUPERSTART Skin Renewal Booster works 
holistically to improve the healthy appearance of 
skin’s surface layer. It is clinically proven to help 
optimise skin’s microflora to strengthen its natural 
defenses, support the stratum corneum to reinforce 
the integrity of skin’s barrier, and boost skin’s natural 
moisturisation and ability to retain moisture - all of 
which are crucial to the renewal of the skin’s surface 
layer and its natural defenses. 


The formula is packed with nourishing probiotic 
complex, which optimises the skin’s natural 
microflora and defenses, as well as smoothes and 
improves the appearance of skin. SUPERSTART 
Skin Renewal Booster also contains the rare 
Mediterranean sea fennel, which is known for its 
ability to help fight off the environmental assaults 
that lead to skin damage and signs of aging. 

It additionally features Flaxseed Extract, and the 
infusion of Glasswort Extract improves skin’s natural 
moisturisation by supporting the production of 
Aquaporins - skin’s hydration channels - that play a 
critical role in minimising skin dryness. 

Designed to complement every woman’s skin type 
and boost all treatment regimens, SUPERSTART Skin 
Renewal Booster is a super star must-have for the 
fight against aging. 


FOR MORE VISIT WWW.ELIZABETHARDEN.COM.AU 


* Based on US home use test with 89 women 25-59 years of age after 8 weeks ** Based on US home use consumer test on 62 women aged 25-59 after 8 weeks. 


■Based on US noma use consumer test on fi2 wtwnen agrao 25-99 after 8 wea^s. 
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SUPERSTART 

Skin Renewal Booster 
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Boost your skirVs natural defenses. 
Boost your skin's ability to renew. 
Boost the results of your skincare products. 

Developed by Arden Active Skincare, SUPERSTART SKIN 
RENEWAL BOOSTER helps restore the healthy look of skins 
surface layer K fortifying its natural ability to repair and renew. 
Used before a serum or moisturises it boosts the results 
of your skincare products. Your skin is beautiful, resilient 
and refreshed, ready to face the day. 

Proof., not Promises" 

95% of women agree that SUPERSTART boosts the 
effectiveness of their skincare products’ 


INNOVATION 





ADVERTISING FEATURE 


Are Your 
Hormones 
Making You Fat? 

Imagine waking up every morning to the sound of your alarm, excited 
and happy to be starting a new day. When you look in the mirror you 
admire your body. Everyone tells you how great you’re looking and 
asks what your secret is. Sound too good to be true? If you, like many 
other women, don’t feel this way, you may have a hormonal imbalance. 
Research has documented that over 40 per cent of women have an 
undiagnosed underactive thyroid gland. If you feel tired all the time, 
crave sugar, use alcohol and coffee to lift yourself, retain weight around 
your middle and feel the cold, you could be suffering from this problem. 

What Does Your Thyroid Do, and What Does This Mean For You? 

The thyroid gland is the major player in controlling how many calories 
you burn. It produces hormones that control the body’s metabolism. 

If your thyroid is underactive (hypothyroidism) it’s almost impossible 
to lose that spare tyre around your middle, no matter how many carbs 
you cut out or how many hours you spend on the treadmill. 

Blood Testing 

Current blood testing methods don’t tell the whole story. Blood tests 
(TSH) can only measure how much thyroid hormone you have in your 
blood - they can’t measure how well your hormones are working. 

So, if you do have a thyroid problem, it may not always be picked up. 


New Way of Testing 

American thyroid specialists, Dr. Konrad Kail and Dr. Daryl Turner have 
developed a quick and non-invasive medical thyroid screening test, 
that’s been used by US doctors for the past seven years to accurately 
diagnose thyroid issues. The good news is, once your thyroid function 
is accurately diagnosed, the medication and nutrients you need to get 
your thyroid balanced can be established. With a balanced thyroid your 
energy will increase, you will lose weight easily, and you’ll feel happier 
in yourself. Your health is your greatest asset, so, if you suspect that 
your thyroid isn’t quite right, don’t put off getting tested, you deserve 
to feel fantastic every day. 


Available Locations 

New South Wales: Sydney CBD, Newcastle 

Queensland: Brisbane CBD, Gold Coast (Broadbeach), Sunshine Coast (Marcoola) 
ACT: Canberra 

South Australia: Adelaide (Hyde Park) 

Victoria: Melbourne, Geelong 




THYROID SCREEN 

(Normally $140) 

When you book a consultation with one 
of our participating practitioners 

OFFER ENDS 30TH NOVEMBER 2015. 

Are You Fed Up With... 

Weight Gain Around Middle? 

□ Feeling Tired Especially At 3PM? 

□ Feeling Foggy? 

. Waking Through The Night? 

Poor Memory? 

r 1 Depression and Irritability? 

□ Having No Interest in Sex? 

[ ] Constipation? 

□ Aching Muscles and Joint Pain? 

□ Muscle Cramps? 

Worrying You May Be Infertile? 

□ Craving Sugar and Carbs? 

] Feeling The Cold? 

Hair Loss? 

Using Coffee and Alcohol to Lift You? 

Answered YES to three or more? 

If so you may have an underactive thyroid gland - even 
if you have had ‘normal’ blood test results from your GP 

BOOK NOW 
CALL 1300 THYROID 

(1300 849 764 ) 

For a consultation and get your 
Thyroid Screen for FREE! 

No Questions Asked Money Back Guarantee 

The practitioners participating in this offer are so confident that they 
can help you, that if you’re not satisfied with your thyroid consultation 
they will give you a no-questions-asked full refund on services. 

What to Expect 

In your consultation your practitioner will assess your health, 
perform the thyroid screening and then design an individualised 
program using specific nutritional supplementation, herbal 
medicines and medication (if needed), to improve all areas of your 
health. They use an integrative approach to get the results you 
need. If you are on medication they will work in with your G.P. The 
practitioners listed charge $157 for a consultation and are offering 
the thyroid screen for free which would normally cost you $140 
on top of the consultation. They have had extensive training and 
experience in treating and assessing thyroid function. 



Of The Lucy Rose Clinic 

J INTEGKATrVt HEALTH lOLUTTOWl 


To receive your FREE eBook on "The 7 Secrets To Understanding Why Your 
Thyroid Is Causing You To Gain Weight” visit, thelucyroseclinic.com.au 
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Beauty 









Worried about those small 
imperfections? You’re not alone. 
Sheree Mutton has the ultimate 





F ROM BLASTED blackheads 
to unsightly dark spots, crow’s 
feet and pesky pimples, it’s 
the little things that drive us 
crazy. If you’re struggling 
with irritating imperfections like these 
on a daily basis, we have some tips for 
restoring radiance and your confidence. 


Dark spots 


Dark spots make us look older and 
can be difficult to cover with make-up. 
“Hyperpigmentation is now as big a 
concern as wrinkles and well it should be 

- in the quest for youthfulness, I think it’s 
far more important to have even tone skin 
than a crease-free complexion,” says beauty 
expert and founder of Go-To Skincare, 
Zoe Foster Blake. “The main causes are 
UV exposure and hormones, but there’s 
also post-inflammation pigmentation 

- the purple marking that comes from 
picking at pimples - often incorrectly 
treated as a scar.” The good news is there 
are a range of treatments and topical 
fading products that can help. “Treatment 
varies according to your dedication, 
requirements and funds,” says Zoe. “But 
I will say you need to act proactively as 
well as treating it, since it’s a lot better 
to stop it arriving than remove it.” 

According to Sydney dermatologist, 

Dr Michelle Hunt, the most important 
preventative measure is sun protection. 
“Choose a high SPF, broad spectrum 
sunscreen daily and reapply during 
the day,” she says. “Various ‘bleaching’ 
agents can be used to lighten some forms 
of hyperpigmentation 
and are often used 


in combination.” > 


WHITENING 
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O Restylane 
Skincare Whitening 
Day Cream SPF15, 
50ml, $59.99. 

Q Estee Lauder 
Enlighten Dark 
Spot Correcting 
Night Serum, 
50ml, $140. 

Q Lancdme 
Blanc Expert 
Melanolyser [Al] 
Intense Whitening 
Spot Eraser, 

50ml, $170. 
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PROOF IN REAL LIFE! 


SHARON STONE. ACTRESS 


The beauty industry is famous for showing extreme looks and altered images 
and it can be hard to trust the results of aesthetic treatments just by looking at 
an image. This Is why dermal fillers and skin hydration boosters were put to the 
test. At an event in Berlin, hosted by Sharon Stone, leading representatives from 
the beauty and wellbeing industry were invited to mingle with the proof - ten sets 
of identical twins. Only one sibling in each set of twins was treated, so the guests 
could see the reaHife results, with and without aesthetic treatments. 

Visit ProoflRL.com/au to see the results for yourself and 
Contact your practitioner for more information. 

! Galderma Australia Pty Ltd 

T3B Narabang Way, Belrose NSW 2085 

I Phone 1800 800 765 


Job No -R£V03Bmi5T •« CALDERMA 
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Blackheads 

A blackhead, or open comedo, is typically 
caused by the overproduction of oil, which 
results in clogged pores. The onset of 
blackheads tends to be around puberty, 
but they can last well into adulthood due 
to hormonal changes. “The best treatment 
is by using BHAs, or more specifically, 
salicylic acid, but using a product - toner, 
lotion or serum, ideally - that combines 
BHAs with AHAs, like glycolic or lactic 
acid, is even better, since you get the 
benefits of thorough chemical exfoliation 
and the purification of the BHAs,” says 
Zoe Foster Blake. “I still have mine 
manually extracted by my facialist when 
I can, even though it’s a bit old school.” 


Patch)} redness 

“Patchy redness can be due to a number 
of factors, including sensitive skin, sun 
damage or inflammatory conditions such 
as eczema [dermatitis] and rosacea,” says 
Dr Hunt. “Specific treatment will depend 
on the cause. Minimise skin irritants by 
avoiding soaps and using gentle cleansers 
and moisturisers. Some products 
containing certain plant extracts can 
have an anti-inflammatory effect and 
reduce the production of factors that 
stimulate blood vessel growth. There are 
also some products containing active 
ingredients that constrict blood vessels, 
thereby temporarily reducing the 
appearance of redness.” 


ut i l nous 



O Ultraceuticals Ultra Red-Action Complex, 
30ml, $95. ^The Jojoba Company Redness 
Reducing Balm, 50ml, $29.95. 


Crow’s feet 


Also known as “laugh lines” and 
“character lines”, these are the stubborn 
lines and wrinkles that form around the 
outer corners of the eyes. Dr Michelle 
Hunt says they are very common, but 
they vary in severity. “Crow’s feet are 
caused by smiling and activity of the 
eyelid muscles,” she says. “They can 
be ‘dynamic’ [only present with facial 
movement] in our younger years [late 
20s onwards, depending on genetic 
and lifestyle factors], but become ‘static’ 
[present at rest] as we get older.” 

So how can we prevent them and 
reduce the appearance of wrinkles 
around the eyes? “Minimise squinting 
by wearing sunglasses on bright sunny 
days and avoid smoking and excess 
alcohol,” says Dr Hunt. “Although 
creams containing ‘anti-ageing’ 
ingredients such as vitamin A derivatives, 
fruit acids (AHAs), antioxidants or 
peptides can help reduce fine lines 


over time, Botulinum toxin [Botox by 
injection] is generally the treatment 
of choice to relax the muscles responsible 
for crow’s feet. For deeper lines, 
additional treatments such as laser 
or dermal fillers may be required.” > 

yjJ'Dr LeWinn’s Line 
Smoothing Complex 
Corrective Line Filler, 

30g, $69.95.0 Kiehl’s 
Powerful-Strength 
Line-Reducing 
Concentrate, 75ml, $91. 

Q Indeed Laboratories 
Snoxin, 30ml, $39.99. 

Qobagi ELASTIderm 
Eye Treatment Cream, 

15g, $99.95. 




Q Dermalogica 
Clear Start 
Blackhead 
Clearing Pore 
Control Scrub, 
75ml, $24.50. 
Q Clean 
& Clear 
Advantage 
Blackhead 
Clearing Scrub, 
140g, $10.99. 
Q Avene 
Cleanance 
Expert, 40ml, 
$26.95. 
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©' Ella Bache 
Creme Intex 
No. 2, 30ml, $49. 
© La Roche- 
Posay Effaclar 
Duo +, 40ml, 
$27.95. 


Pesky pimples 

Acne doesn’t discriminate when it comes to age. Whether you have 
frequent breakouts or the odd pimple pop up, it can cause frustration 
and a lack of self-confidence. “The cause of acne is usually 
multifactorial and can be related to a number of factors including 
genetics, hormones, use of occlusive cosmetics, a high glycaemic 
diet and some medications,” says Dr Hunt. “Use only oil-free facial 
products if prone to acne. Look for cleansers containing AHAs or salicylic acid which 
work as keratolytics. Topical agents that can reduce acne include topical retinoids 
[vitamin A derivatives], benzoyl peroxide, zinc/nicotinamide and AHAs.” 


I Puffiness and 
: under-eye circles 

Sometimes a full eight hours of 
shut-eye still isn’t enough to erase those 
stubborn dark circles and puffiness 
around the eyes. “Dark circles can be 
caused by a number of factors included 
genetics, thin skin [with shadowing 
from underlying blood vessels], 
shadowing due to the shape of the 
bony orbital rim, loss of fatty tissue 
with age, lack of sleep, dehydration 
and some skin conditions such as 



eczema or dermatitis,” explains 

Dr Hunt. In addition to using a good 

eye cream or serum, light-reflecting 

concealers may also 

help reduce the © PCA skin 

appearance of dark 

, , rr Revitalizing 

circles and puffmess. 

$125.40. 
©Skin 
Doctors 
Eyetuck, 

15ml, $49.95. 
© Jurlique 
Nutri-Define 
Eye Contour 
Balm with 
Biosome5, 

IBs- ■ 15ml ’ $95 ‘ 


La r ge p ores 

Enlarged pores are a common beauty concern among many women because 
they can cause your complexion to look uneven and dull. Those with oily 
skin are prone to large pores, compared to those with normal or dry skin. 

This is because oil clogs pores, making them widen. Yet large pores can 
also develop as we get older. A reduction in the skin’s elasticity causes the 
pores to dilate. Although it is difficult to shrink pores, there are a few solutions 
to make them less noticeable. The first step is to exfoliate regularly to 
remove excess oil, dirt and dead skin cells, which can block pores. Using a 
mask once a week can help give the skin a good cleanse and draw out any stubborn or 
deep-dwelling dirt. In addition, use a pore-minimising serum or cream to tighten pores. 


©Clinique Pore 
Refining Solutions 
Charcoal Mask, 
100ml, $52. 

© arins Pore 
Minimizing Serum, 
30ml, $48. 

© Bobbi Brown 
Skin Smoothing Pore 
Perfector, 25ml $55. 
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NEW 


TRESemme 

PROFESSIONAL. AT YOUR FINGERTIPS. 


PERFECTLY 

(un)DONE 


GET EFFORTLESSLY 



GORGEOUS 

WAVES 



EXPERIENCE SALON RESULTS AT HOME 



INTENSELY REVITALISING 

OILS OF LIFE 


NEW LIFE FOR YOUR SKIN 

WITH 3 PRECIOUS SEED OILS FROM AROUND THE WORLD 









“Concentrated Inside each seed Is the power 
to fuel new life. These natural powerhouses 
provide fundamental nutrients. The carefully 
balanced blend of black cumin, rosehip and 
camellia seed oils is a powerful potent formula. 
Individually, each one of these precious seed 
oils is a skin saver,* 


Jennifer Htrsch, Beauty Botanist 


WITH 3 PRECIOUS SEED OILS 


IT'S NOT A 

MIRACLE, BUT 
IT'S CLOSE 


THE POWER OF SEED OILS 


PURE EXTRACTS OF LIFE FOR YOUR SKIN 


FROM AROUND THE WORLD 

We searched the world and selected 3 precious seed oils known for their 
revitalising and repairing properties. We infused them in a lightweight 
daily facial oil made from 99% oils of natural origin. Quickly-absorbed, 
it effortlessly melts onto skin leaving a silky-soft, non-sticky finish. 


Seeds give life to a new plant, making seed oils one of the most concentrated 
sources of essential nutrients on Earth. Cold-pressed to their pure form, 
we preserve all their potent properties and ensure the utmost affinity to skin. 



BLACK CUMIN SEED OIL 
Known for its concentration 
in antioxidants from the 

Egyptian Nile Valley 


CAMELLIA SEED OIL 
Naturally rich in nutritive 
oleic acid from the 

Evergreen trees of China 


ROSEHIP SEED OIL 
Rich in Omega 3 
and 6 from the 

Andes foothills of Chile 


When you choose Oils of Life" skincare, you help 

PLANT A SEED FOR LIFE us to plant seeds and make a positive difference. 

Discover more at thebodyshop.com/plant-a-seed 


THE BODY SHOP. 


^ .‘The Body ShgpAu strain |^j ^thebodyshgpawit 1 '^^cSodjrSh'O-pAuii © i , TheBodyShppA’ui< 
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- v Dear Moisturisers, 
You missed a spot. 

Sincerely, 

Dove 


i 

Dove 

I'*' 

Dove w 


Dove 




(> 

Mr 


ftinuHu 

BlUAST CANCER 
FOUNDATION 
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Show your armpits what they've been 
missing. With 1/4 moisturising cream for 
softer, smoother armpits, Dove deodorant 
gives you more than just protection. 
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What’s new ^ 



t Revitanail Triple Strength 
in Pomegranate, $14.95. 

The popular Revitanail formula 
now comes in five new shades, 
including this divine pink polish. 


▼ Jimmy Choo 
Illicit Eau De 
v^arfum, 100ml, 
$145. Rose, 
jasmin^ginger 
and sandalwood 
intertwine in this 
flirty fragrance. 


▼Shu Uemura Cream Eye Shadow 
in P Beige, $42. This shimmery 
neutral colour is one of six pastel 
shades and perfect for spring. 


▼ Palm Beach Collection Organic 
Body Bar in Vintage Gardenia, $14.95. 

Fresh gardenia, verbena and Italian 
bergamot make up this heavenly bar. 


TOTOTtf 


◄. Clinique Chubby 
Stick Baby Tint 
Moisturizing Lip 
Colour Balm in 
Poppin’ Poppy, 
$35. For a subtle 
% pop of colour, 

\ simply glide 
\ on this lovely 
\ lip balm. 


Sheree Mutton rounds i 
the best products on 
^ the beauty counter 
this month, 


A Elizabeth Arden 
Limited Edition Beautiful Color 
Eye Shadow Quad in Golden 
Opulence, $50. Create a bold eye 
with this majestic palette that 
features four beautiful shades. 


◄ Natura Siberica 
Hydrating Cream 
Soap, 500ml, $12.99. 

Siberian herbs and 
plants replenish 
moisture levels, 
leaving the skin 
silky and smooth. 


► QVS 3-Way 
In-Style Maxi 
Buffer in Vintage 
Romance, $7.29. 

This pretty nail file 
and buffer ensures 
healthy nail growth 
and shine. 


► Givenchy Le Rouge-Porter 
in 301 Vermillion Creatio*n, $59. 

A long-wearing and sophisticated 
red lipstick that is rich in colour, 
but also protects the lips. ■ 
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CURLS 
ARE BACK 

There’s nothing 
quite like bouncy and 
beautiful curls during 
the warmer months. 
“The most beautiful 
curls have shine and 
definition, but still 
look natural,” says 
hairstylist Kevin 


| TRY THESE: 


1. Kevin Murphy Killer. 
Curls, 200ml, $49.95. 

Containing Australian 
fruit extracts to condition 
and moisturise. 2. Aveda 
Be Curly Intensive 
Detangling Masque, 
150ml, $49. This prettily 
scented masque separates 
tangled curls. 3. John 
Frieda Frizz Ease Dream 
Curls Air-Dry Waves 
Styling Foam, $16.99. 
Add to wet hair for 
frizz-free waves. 


I’m loving... 


HE BODY SHOP OILS OF LIFE 


INTENSELY REVITALISING 


.FACIAL OIL (LEFT), 30ML, 


$54.95, AND INTENSELY 


REVITALISING GEL CREAM, 


50ML, $45.95, CONTAINING 


ANTIOXIDANT-RICH OILS 


FOUND IN THREE CONTINENTS. 


Beauty news 

Sheree Mutton investigates some top self-tanners, 
offers summer curl solutions and more. 


5 


minutes •••' 

WITH ANNA 


BAMFORD 

The actress and ModelCo 


ambassador reveals her 
beauty secrets. 

O My number one beauty secret 

is ... strangely enough, olive oil! 

It’s actually my mum’s secret. I use 
it on my hair and my body. It is so 
hydrating, inexpensive and effective! 
Q I always travel with ... cleansing 
wipes and moisturiser. A long flight 
can really dehydrate your skin so it’s 
important to keep it looking and 
feeling fresh. 

Q Nothing makes a woman more 
beautiful than ... feeling confident. 
A favourite quote of mine is, 
“Nothing makes a woman more 
beautiful than the belief that she is 
beautiful”, by Sophia Loren. If you’re 
happy and confident within yourself 
it shows on the outside and there’s 
nothing more beautiful than that. 
Q My daily skin routine involves 
... I always cleanse my skin day 
and night. I never fail to apply 
rosehip oil at night and find this 
really makes my skin look radiant 
and dewy. In summer, I always 
moisturise my body with ModelCo 
Gradual Tan Everyday Moisturiser 
to give me a golden glow and 
hydration at the same time. 

Q My favourite product is ... 
ModelCo One Hour Tan! 


Terrific tanners No one / 

likes a self-tanner that leaves you \ 
streaky or orange. For a gorgeous 
sunkissed glow that doesn’t require 

a trip to the beach, try (below) Modeico 
^ Instant Tan Self-Tan Lotion, 170ml, $16; Jbronze 
m Dark Tanning Spray, 150g, $29.95; St Tropez 
J^Gradual Tan In Shower Lotion, 200ml, $39.99. 
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STRETCH 
MARKS 

vs 

STEMCELLS 

Discover the breakthrough new body oil which 
can visibly reduce even the most stubborn old 
stretch marks by up to 94% 


Does medical science finally hold the secret 
to the end of ugly Stretch Marks? 

Two new areas ot F-esaarch have sttmned the cosmetic 
science community wth the revelation that there could 
finally be a way to reduce those unattractive red and 
silver scars. 

Ftfst, new research In skin tissue engineering lot buns 
victims has revealed that a particular type of stem cell, 
adipose derived stem ceils which live iri out lat Cette 
i'wq knew there was a reason for those adra kilos’), 
can help to rebuild the damaged cefi layers burnt away 
by tragic third degree bums. 

This Is editing news tor other types of skin damage , in 
particular stretch marks. The hardest skin damage to 
teal Is that ot boms injuries II thrs technology can help 
heat brutally damaged skin from third degree buns 
where the skin has literally been stripped away - what 
chance does the humble stretch mark have? 

But It's not the orfry mafreal breakthrough which could 
see women say goodbye to the embarrassment 
stretch marl® lorever 

Botint * 5 for Stretch Marks? 

We know Bough can moke a huge difference to 
wrinkles, nc w reseat has shown m it can also 
have an incredible vtsuaf effect on stretch marks as 
well Think about it. Stretch marks dor ! |ust leave 
their mark In the tiger stripes they leave on your skin. 
Skin afso looks puckered, pulled and well, stretched. 
Relaxing the area can help Id counteract the pulling 
and stretching which distorts the skin, leaving you with 
a smooth, more oven skin surface (just tiro when a 
wrinkle cs smoothed away with Botox). 


t hinned, stretched m teuton skin bate 
slon Stem Cell STRETCH MARK ERASER 

SWIDH MARKS 



Introducing Stern Cell STRETCH MARK 
ERASER, dlrtofly proven to reduce visible 
stretch marks in fust 2 short weeks! 

Ttie research behind these two medical bneatalrfroughs 
has led to the development eta topical treatment which 
uWiies cosmetic tedinoiogtes whicft mimic these 
visual changes in the $fcn Butting on the knowledge 
that your skin is the biggest resevte for stem cells 
In your body, Stem Cell STRETCH MARK ERASER 
fitnesses the power of your own adipose derived 
stem oelte with it's powerful SiemStim technology M . 
At the same time, powerful start relating peptidoa melt 
away the appearance of tension, puckering and putting 
resulting in dearer, smoother looking skin. 

Results in just 2 weeks 

Imagine reducing the darkness and redness of stretch 
marks by more Irfan half In just 14 days ... These 
results, plus mors than 30% reduction in visible length 
and width are jusl the beginning. 

II you suffer from stretch marks, you know the p&n and 
embarrassments ot those ugly red rip marks in your 
slun They can look iika you've bad a cat fight with a 
sabre looth tiger - and lost. 

But even If the redness lades. The embarrassmenl 
doesn't leave with it as you are left with those sliver 
white tell-tale beacons which omr seem to fade 
away. 

That’s where things get interesting as in lad: it is the 
longer term results Thai had researchers stunned when 
they saw me results from the clinical Wat. 


Researchers left stunned by clinical results 
on stubborn old stretch marks 


Redefined & Restructured with 
Stem Cell STRETCH MARK ERASER 

EFEEHME 



GROWTH 

fttr m 


ADIPOSE- OEIWED 
STEM COLS 



After seeing ibe clinical data on stubborn old slietdt 
marks, these sttoery-^iite beacons which never seem 
to lade, our scientists were stormed . After 2 weeks, ite 
results on new stretch marks wo amazing. After 1 2 
weeks, they were jaw dropping at an incredible 92% 
reduction of viilhte red marks. 

Sul nothing prepared them (or me results which were 
achieved on old stretch marks. Whilst previously, these 
were the tand Thai could never be budged, no mailer 
what you did. with Stem Cefl STRETCH MARK ERASER, 


A first from freezeframe, Stem Cell STRETCH MARK ERASER can visibly reduce 
new stretch marks up to 92% and old stretch marks an unpprecedented 94% 


recent stretch marks 



0 WEEKS 


12 WEEKS 


these stubborn old scars responded even better than 
the newer stretch marks, achieving a never before 
seen reduction m the appearance of okj stretch marks 
Of Up to 94%' 

Commenting on the results, freeeffiframe CEO Sonia 
Amoroso said she had been looking tor a powerful 
technology such as this tor the past 1 5 years 
"Wafer ffw original research goaf vm to help bums 
vtctm teal, m embamas m nt sub trauma that 
women suffer wfri stretch marks shouldn't be 
bimtized Hosts a great gift for women everywhere. * 
She ateo went on to explain that the tecfinotogy 
also contains higectienrts which hefp to prevent tfto 
appearance of new strelcrf marks. 


Slop Stretch Marks before they form 

Stem Cel! STRETCH MARK ERASER also contains 
glycoproteins and MMP Inhibitors which help prevent 
the appearance ngw stretch marks by strengthening 
skin and Imprwing elasticity, it also contains a stretch 
mark favourite. Isquld cocoa butter to molsturiGB and 
protect. 


So yew can now say goodbye to those ugly tiger marks 
ana enjoy the contictadco ot smooth clear skin this 
summer! 

Where to find Stem Celt STRETCH MARK 
ERASER 

Thuvreeta we are celebrating a limited release ot Stem 
Celt STRETCH MARK ERASER In Prtoeline and MVER 
stores around Australia. Our pro release to our beauty 
secrete customers resulted In a sellout within hours. To 
ensure you don't miss out, rush m your nearest store 
today, or visit www freezB'frBme.core and receive free 
stepping this week only 


Call 1800 662 686 
www.freeze-1rame.com 

0 




Available at selected stores 


MYER 


frame’ 

Science Meets Beauty 
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DREAM HAIR 

L’Oreal Paris Hair Expertise 
PureColour Radiant Colour & 
Volume Shampoo and Conditioner, 
250ml, $15.95 each. If your coloured 
locks are looking flat and dull, this 
new range will help restore radiance 
and volume for thicker, more beautiful 
hair. It’s also sulp 


Buy this ... 


OM FORD LIP COLOR SHEER 


CONDITIONER IN PARADISO, 
$70. WITH VITAMINS C, E AND 


[SHEA BUTTER, THIS LUSTROUS 
|SHEEN OF COLOUR WILL 
MOISTURISE YOUR LIPS AND 


BRIGHTEN YOUR LOOK. 


refreshing fragrance for the warmer 
months, try one of these: 1. Jo Malone 
London Mimosa & Cardamom Cologne, 
100ml, $185. 2. Estee Lauder Modern 
Muse Le Rouge Eau De Parfum, 50ml, 
$120. 3. Givenchy Dahlia Divin Eau De 
Toilette, 50ml, $112. 4. Paco Rabanne 
Olympea Eau De Parfum, 80ml, $140. 


LI H4UCI 


DESIGNER GOODipq 


miff tui 



◄ Toni Maticevski Edition April 
14th candle, $95. With lemon and 
rose leaf as top notes and jasmine 
and lily as mid notes, the Australian 
designer’s candle is a soft floral 
scent with a 60-hour burn time. 

A classic and understated 
fragrance for all homes. 

◄ Revlon by Marchesa Runway 
Collection Mirror Compact, $9.95. 
Inspired by the couture house’s 
intricate designs, this beautifully 
patterned and lightweight mirror 
is great for your beauty check-ups 
on the go and, let’s face it, an 
affordable little piece of Marchesa. 
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SMOOTH & 


SHINE 


SERUM 


EL3 VEN - 


l 


■ 
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NOVEMBER 

MUST-HAVES 

Q Clarins Radiance-Plus 

Golden Glow Booster For 
Body, 30ml, $42. Simply add 
four to six drops of the glow 
booster to your moisturiser 
for a natural-looking tan. 

0 ELEVEN Australia 
Smooth & Shine Anti-Frizz 
Serum, 60ml, $24.95. 
Enriched with argan oil, this 
serum will control those 
stubborn flyaways. 

Q Matrix Style Link Texture 
Builder, 150ml, $22.95. This 
finishing spray holds volume 
without any nasty residue. 


t < 


x < 
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let’s start 

talking 

health 

From a FREE online health tool, 
to Women’s Health Checks 
in store*, to an easy way to 
manage your scripts A , discover 
the Beauty of Health at 
Priceline Pharmacy 
Find out more instore or online 
at priceline.com.au 


health 

tracker 

© priceUne J 

ptamocy “ 


heaitl 

pus 


.,o join Sister Club Health Plus you must: i. be a Sister Club member, ^Kmplete the Sister Club Health Plus registration form; and iii. leave a valid prescription 
~Tepe!'at(s) <jn file at a participating Priceline Pharmacy. For full terms and commons and to see participating Pricelin$ Pharmacy store listings visit www.priceilne.com.au 
or call Customer Service on 1 300 88 44 1 1 . * Health Checks available at participating stores from 1 5th October to 30th November 201 5. 


/ 


D #«© 0 
priceline.com.au 


© priceline 

pharmacy 
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Having regular screening is one 
of the best ways of protecting 
your health. Professor Kerryn 
Phelps outlines which tests are 
best for every stage. 



GETTY IMAGES. 


Health 


A FUNDAMENTAL PART 

of staying well is to 
regularly monitor your 
health. Health screening is 
a test or investigation that 
is done to detect a disease before there 
are any symptoms. The concept is to use 
proven ways of detecting the early signs 
of a disease while it is at a preventable 
or treatable stage. You don’t need to 
over-investigate, but there are well- 
established recommendations for health 
checks at different ages of your adult life. 
So what tests you should be having in 
your 30s, 40s, 50s, 60s and beyond? 

The first thing you need to do is to find 
a GP who is on your wavelength and 
whom you feel confident talking to about 
any health concerns. You will be asked 
questions that will help to form a picture 
of your physical, emotional and spiritual 
wellbeing, and after taking a medical 
history and doing a physical examination, 
he or she will co-ordinate the referrals or 
investigations you need. Make a long 
appointment so that you are not rushed. 

If you are seeing this GP for the first 
time, bring along any previous reports or 
results of investigations or hospital 
discharge summaries. Bring any bottles 
or packets of prescribed or over-the 
counter (OTC) medications, supplements 
or herbal medicines you are taking. 

The list of health checks may seem 
long, but many are part of a routine 
medical check-up, while 
others will mean a 
referral to another 
health practitioner or 
for specific procedures. 

As you get older, the 
risk of chronic disease 
increases, so the need for 
health screening becomes more frequent. 
Your GP will guide you about how often 
you need screening for specific conditions, 
but above right is a general guide. 

THE RESULTS 

Following up test results is a shared 
responsibility. Some clinics will insist on 
a follow-up appointment to discuss any 


YOUR HEALTH 

AT EVERY AGE: : 

A discussion of your health habits, 
including smoking, alcohol and other 
drugs, nutrition, sleep and physical 
activity. 

• Height, weight and waist measurement 
Blood pressure 

• Skin cancer check 

• Mental health 

• Pap smear to check for cervical cancer 
(every two years, women up to age 70) 

• Dental health and hygiene 

• Medication and supplement review 


IN YOUR AO**? 


• Start screening for type 2 diabetes 

• Check blood lipids (cholesterol and 
triglycerides) 


TEST GUIDE 

• Cardiovascular risk assessment (your 
risk of heart attack or stroke) 

IN YOUR 50S 

• Glaucoma (if you are at higher risk 
because of family history, diabetes, 
migraine or any other risk factor) 

• Kidney disease 

• Breast cancer (women) 

• Colorectal cancer (by faecal occult blood 
testing or colonoscopy depending on your 
age and family history of bowel cancer) 

IN YOUR 60S AND BEYOND 

• Physical strength and risk of falls 

• Vision 

• Hearing 

Bone density testing (for osteoporosis) 


“Don’t necessarily 
assume that 
‘no news is 
good news’.” 



results. It may be 
possible for you to be 
copied in to results of 
blood tests so that you can see if any are 
abnormal. Other clinics will undertake to 
contact you by phone with any abnormal 
result and you may be asked to return to 
discuss more serious or urgent results 
such as a suspicion of a cancer diagnosis, 
or to arrange a review at a later date. 

Find out from your GP at the end of the 
consultation what the protocol is for 


finding out your results. Don’t necessarily 
assume that “no news is good news”. To 
be sure, call the practice when the result is 
expected back and make sure it has been 
received and checked by your doctor. 

Your GP clinic will also have a reminder 
and recall system to let you know when 
you are due for your next screening tests. 

We are lucky in Australia to have 
access to health screening that can and 
will save lives. Make sure you keep up 
with your tests. ■ 
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Battling , 

CHRONIC 

SKIN CONDITIONS 


Eczema, psoriasis and 
other chronic skin 
conditions are difficult 
to treat and, as Sheree 
Mutton discovers, they 
can take their toll on 
the whole family. 


ATH TIME WAS always 
a struggle for Megan 
Cattanach. Armed with 
glow sticks and colouring 
dye, the Sunshine Coast 
mother would do anything she could 
to make the water appealing to her 
young son, Kobi, who has suffered 
from severe atopic dermatitis, or 
eczema, for most of his life. “It was 
always a big fight,” recalls Megan. 

“He would scream. It was like I was 
punishing him. The water stung him.” 

Megan spent three years watching her 
son in agony, scratching his sore and 


inflamed little body. “Kobi was about 
nine months old when we found out 
he had allergies and we noticed small 
patches in the creases of his arms 
and behind the knees,” she says. “In 
the beginning we thought it was to do 
with a food allergy.” 

Within a year, Kobi’s eczema had 
worsened and Megan and her husband 
Jamie felt helpless. “He was hysterical with 
itching,” says Megan. “He used to say, ‘take 
the owwies off me, Mummy’. We tried 
everything - food elimination, we went 
to a naturopath, we alternated between 
steroid creams and nothing worked.” 
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ALAMY. 


Health 



Seek advice from a professional: If you’re suffering from eczema, psoriasis or another skin 
condition, see your doctor or dermatologist for a personalised management plan. 


After months of appointments with 
dermatologists and countless creams, 
Kobi was categorised in the top 0.5 per 
cent of severe eczema sufferers and 
referred to the Royal Children’s Hospital 
in Brisbane. A frustrated Megan was 
forced to pull Kobi out of family day 
care and started to work from home to 
care for him. 

“It was physically and emotionally 
draining,” she says. “The worse thing 
is having a child and feeling like you’re 
doing everything you can to help but 
really nothing is helping.” 

According to dermatologist Professor 
Dedee Murrell, Australia has one of 
the highest incidences of eczema in 
the world. “About 15 per cent of the 
childhood population have eczema in 
Australia - then about three-quarters 
grow out of it, but they remain having 


ECZEMA 

• THE CAUSES “In many cases it is a 
genetic weakness of the skin’s barrier, 
along with environmental triggers and 
irritants, as well as the person’s immune 
response to these,” says dermatologist 
Professor Dedee Murrell. 

• TREATMENTS Professor Murrell 
says general measures are essential 
regardless of the other treatments 
that are being used by the patient. 
“Baths without soap/shampoo, but 
with non-fragranced inert bath oils 
for 10 minutes per day, followed by 
liberal amounts of a thick, bland, 
non-perfumed moisturisers are best,” 
she says. “Moisturise all areas of the 
skin first and then apply specific 
treatments to the red, itchy areas.” 
Dermatologists or your GP can prescribe 
steroid creams and immunosuppressive 
tablets for more severe cases. 


‘sensitive skin’ so it can recur if triggered 
by irritants or allergens in adulthood,” 
she says. “Our environment is very clean, 
dry and has many plant allergens.” 

Desperate for her son’s condition to 
improve, Megan spent her evenings 
researching new treatments and solutions, 
and speaking to other parents with children 
suffering eczema via social media. 

“I saw on A Current Affair the Avene 
Hydrotherapy Center in France 
as an option for eczema and thought 
we have to get him there. It was the 
last resort,” says Megan. The centre, 
located in the south of France, is 
world-renowned for its thermal spring 
water which is medically proven to help 
with chronic skin conditions. 

The biggest challenge and downside to 
the treatment, which requires 21 -days of 
personalised treatments under the care 
of a dermatologist, is the cost. Megan 
says it cost her about $20,000, including 
flights and accommodation. While 
other countries do provide rebates for 
the treatment, none are available here 
under Medicare or by private health 
insurers. Megan admits it’s a huge 
deterrent for families who are not 
comfortable financially, but after seeing 
the results on children similar to Kobi, 
she wanted to give it a try. 

Although thermal spring water spas 
are popular in Europe, not a lot is 
known about them here in Australia, 
even among medical professionals. 

“I have visited the Avene Hydrotherapy 
Center whilst lecturing in Toulouse 
nearby and sent some of my patients 
there,” says Professor Murrell. “It is a 
medical spa which focuses on patients 
with eczema and they are all referred 
there by dermatologists. They gain 
insight into how to take care of their 
dry and itchy skin from experts in a 
peaceful environment. They bathe in 


the spa water twice daily for 20 minutes 
each time and drink the water, about 
one litre per day, and apply moisturisers 
containing the spring water. Over 100 
papers have been published on series of 
patients whose objective eczema score 
reduced significantly in three weeks and 
was maintained at home using these 


PSORIASIS 

• THE CAUSES It’s a condition affecting 
about 2 per cent of Australians, yet 
there’s still a lot we don’t know about 
psoriasis. “The exact cause of psoriasis 
is still not well understood,” says 
dermatologist Dr Nicholas Stewart from 
The Skin Hospital. “However, the immune 
system appears to play a major role,” he 
says. “Psoriasis is a disease which can 
affect the skin, scalp, nails and joints. It 
is equally common in men and women. 
Both children and adults can be affected, 
but the peak onset is seen in early adult 
life (15-25 years) and another in late 
middle-age (50-60 years).” 

• TREATMENTS Although there is 
no cure for psoriasis, there are many 
effective treatment options to control 
the disease in most patients. “It is not 
unusual to trial several therapies or 
combine therapies before the disease 
can be brought under control,” says 
Dr Stewart. “It is important to pursue 
all treatments under medical 
supervision. When psoriasis affects 
small areas, topical therapies (creams 
and ointments) may be the best option. 
Moisturisers used alone or combined 
with topical corticosteroids can be very 
helpful,” he adds. “Compounded topical 
preparations (i.e. those made up 
specifically by the pharmacist) allow 

a combination of ingredients tailored 
specifically for the affected area of skin.” 
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products. Many of them 
return to the Avene spa 
the subsequent years.” 

Kobi started 
immunosuppressants 
through Lady Cilento 
Children’s Hospital in 
Brisbane in 2014 and 
shortly after he and his 
family travelled to France 
for his first treatment, 
following a generous 
donation from local 
business owners. “It 
was very overwhelming 
travelling half way around 
the world in the hope of 
some relief,” says Megan. 

“His skin did get worse 
before it got better.” 

Kobi, now four, recently 
returned to France for his 
second 21 -day treatment 
in the past 12 months. 

His parents have noticed 
a considerable difference 
in his skin and behaviour. 

“He no longer wears his 
cotton gloves at night when 
he goes to bed and we have been able 
to take him off all medication to get him 


BEFORE: Kobi was at times 
hysterical with the itching. 


AFTER: Kobi is now a bubbly 
boy enjoying life. 


to sleep at night,” says 
Megan. “His flare-ups are 
more manageable now 
and his skin has a faster 
healing time”. 

Although Kobi likes to 
call Avene the “magic 
waters”, his mum is a 
little more reserved 
about labelling it a 
miracle cure. “It has 
never been presented to 
us a cure,” she says. “It’s 
a relief, not a cure. You 
still have to maintain the 
routine. When you get 
complacent, that’s when 
it can come back.” 

Still, Megan is thankful 
that her son’s bubbly 
personality has returned. 
“He has always been a 
very social baby, but 
when he was going 
through all of this he was 
different. Eczema robbed 
him of half his life,” she 
says. “He can play on the 
trampoline, he can swim in the pool, and 
we can go to the beach. We came back 
from France with a different boy.” 


TOPICAL TREATMENTS 

Over-the-counter topical products can help with the management of minor skin allergies and 
flare-ups of eczema or psoriasis. “The key rationale for topical drug usage in these conditions 
is to relieve the symptoms, optimise skin hydration, suppress inflammation and prevent or 
eliminate infection,” says Pharmacist Regina Cowie from Priceline Pharmacy. “Topical agents 
are normally first line as they are accessible, can be used easily by many sufferers, generally 
affordable in price and can assist with management of the condition in most instances.” 


BIODERMA 
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1. Avene XeraCalm 
A.D Cleansing Oil, 
400ml, $41.95. 

2. Bioderma 
Atoderm Intensive, 
200ml, $32.99. 

3 La Roche- Posay 
Lipikar Baume AP+, 
200ml, $24.95. 

4. Aveeno Dermexa 
Moisturising Cream, 
206g, $19.99. 

5, DermaVeen 
Sensitive Relief 
Eczema Lotion, 
250ml, $14.99. 

6, Novapel Eczema 
Cream, 30g, $24.99. 



AVENE’S “MAGIC WATERS” 

IN THE SMALL town of Avene, in 
southern France, thermal spring water 
is used to treat burn scars and chronic 
diseases like eczema and psoriasis at 
a hydrotherapy centre. The healing 
properties of the water, which has a 
unique micro-flora, was discovered 
in 1736. Centuries later in 1975, the 
Pierre Fabre group, owned by French 
pharmacist Pierre Fabre, acquired 
the hydrotherapy centre, which had 
fallen into disuse. Today, it is flourishing. 
Still owned by Pierre Fabre, now a global 
company with an annual turnover of 
more than $3.3 billion, it accommodates 
about 2800 patients a year. About 50 
of those patients are Australian. The 
treatments range from spring water 
baths and showers to skin compresses. 
According to Marie-Ange Martincic, the 
director of the Avene Flydrotherapy 
Center, the treatments on offer will not 
help everyone. “We refuse to treat some 
people. We have thousands of requests 
every year. Only 25 per cent are 
successful,” she says. Marie-Ange is also 
upfront about the effectiveness on 
patients with chronic conditions such as 
eczema or psoriasis. “We can improve 
the disease for several months after 
treatment,” she says. “We are cautious 
about using the word cure because 
these are chronic diseases.” 
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SKIN 

DOCTORS 

COS ME CE Lf T f C AlS 



Get rid of puffy eye bags, 
without the surgery. 


Now you can take years off your appearance with Skin Doctors Eyetuck™ as it 
actively reduces the puffy bags under your eyes, without the need for invasive surgery. 


Skin Doctors Eyetuck's unique properties help to reduce the excess water that builds up 
and accumulates under tired and ageing eyes, to reveal a younger looking structure. 



And Eyetuck has been clinically formulated to help 
increase the skins elasticity by 35%, leaving your 
skin feeling smoother and tighter. 

Reveal a younger you today, with Skin Doctors Eyetuck. 



Available at Chemist Warehouse, My Chemist, Priceline, Terry White Chemist, Good Price Pharmacy, leading Pharmacies and at skindoctors.com.au 


PRICELINE PHARMACY PROMOTION 



Keen to discover how your health stacks up? Get a clear 
idea today - for free - at the click of a mouse. 


MW DIES 
II Will? 

STEP ONE: Go to priceline.com.au 

and click on the Health Tracker 
to set up your account. 

STEP TWO: Answer a series of 
health and lifestyle questions 
to determine your unique health 
score. You can even compare 
your score with others in your 
age range. 

STEP THREE: Get access to Meal 
and Activity Planners that are 
built to help you improve your 
score and give your health 
the boost it deserves. 
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STEP FOUR: Take good health 

even further by choosing one of 
four 12-week programs targeted 
at weight management, sleep, 
stress and healthy ageing. 


Over 32,000 women 
completed the Health 
Tracker with an averaye 
health score of 68/100 
nationally** 


SHOP priceline.com.au FOLLOW @PricelineAu 


NEED A 
REALITY 

beam 

CHECK? 





PRICELINE PHARMACY HEALTH TRACKER 



GET STARTED : Written and 

endorsed by nutritionists, the 
Priceline Pharmacy Meal Planner 
takes into account any allergies, 
dietary requirements, and 
even the size of your family, 
so everything is tailored to 
your specific needs. 

FEEL SUPPORTED: Never face 

the supermarket aisles or 
meal times alone again - 
the Meal Planner offers well 
balanced recipes, then helps 
you create healthy shopping lists. 

STAY FOCUSED: Noticing big and 
small improvements to your 
health is the best motivator, 
so keep up to date with your 
transformation with the help 
of the Health Tracker. 


CUSTOMISE: The Priceline 

Pharmacy Activity Planner 
offers a simple, bespoke 
experience that begins by 
taking your age and any health 
restrictions into account. 

SET GOALS : We know that the 
best way to help you achieve 
your fitness goals is by assisting 
you to stay focused. That’s why 
the Activity Planner is with you 
every step of the way. 


Priceline Pharmacy Health Tracker Report August 2015 




FIG GBICITTA TOAST 

INGREDIENTS (to serve 1) 

2 tbs reduced-fat 
ricotta cheese 

1 pinch ground cinnamon 

2 slices multigrain bread 
2 figs, sliced 

1 tsp honey 

METHOD 

1 In a small bowl, mix the ricotta 
and cinnamon together. 

2 Place the bread in toaster 
and cook to your liking. 

3 Spread the ricotta over bread 
evenly, then top with sliced fig. 

4 Drizzle the honey over the 
toast, then enjoy! 

NUTRITION PER SERVE 

Calories: 253 
Sodium: 344.1mg 
Fibre: 6.7g 
Fat, total: 4.7g 
Saturated fat: 1.9g 
Carbohydrates: 39.4g 
Sugars: 16.3g 
Protein: 9.8g 

FOR MORE ACTIVITY AND RECIPE 
SUGGESTIONS. GO TO PRICELINE.COM.AU 



health 

tracker 




AVAILABLE NOW 

IN SELECTED NEWSAGENTS 


INCLUDING FOUR VINTAGE COVER SKETCHES FROM THE WEEKLY ARCHIVES 


Women’s Weekly 




OLOUR 


89 beautiful drawings for you to colour in 
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Health rk 



How can you wean 
your children off sugar? 

Jane Worthington asks 
the experts. 


S UGAR IS LURKING 

everywhere we look. The 
corner-store milkshake. 
Lunchbox muesli bars. Secretly 
stashed inside breakfast cereals. 
And it’s even hiding in places we think 
are healthy - like “low-fat yogurt” which 
often contains more sugar and kilojoules 
than regular yogurt. 

Accredited Practising Dietitian Melanie 
McGrice says that liquid kilojoules are 
one of the biggest problems for kids. 

“The 2007 Australian National Children’s 
Nutrition and Physical Activity Survey 
found 47 per cent of children consumed 
sugar-sweetened beverages [including 
energy drinks] every day.” 

So much sugar can increase the risk of 
dental cavities, while other studies link 
soft drinks to diabetes, Melanie says. One 
study from the University of Colorado of 
4528 adults found 2.5 sugary drinks per 
day elevated blood pressure. 

Sugar is also found in a wide range 
of processed foods often marketed as 
“healthy” alternatives, “so it’s always 
a good idea to look at the food labels 


DID YOU KNOW? 

Sugar is disguised on packaging as 
brown rice syrup, brown sugar, cane 
sugar, crystallised/evaporated sugar, 
confectioners’ sugar, corn syrup, corn 
sweetener, malt, honey and molasses. 


D 






foods. They are easily swallowed, don’t 
require chewing and contain minimal fibre, 
so you trick your body into having more 
kilojoules which don’t sustain you. 

“Think of just one cup of fast-food cola 
[marketed as a child-serve of 360ml]. It’s a 
big serve that takes two little hands to 
hold and it adds nine teaspoons of sugar.” 

A recent study in The Journal of 
Nutrition determined that mothers who 
set limits to their child’s sugar intake 
were able to successfully reduce overall 
daily intake. “This study validates the need 
for parents to be actively involved in 
encouraging healthy eating,” says Simone. 



FAST FACT 

= 4 grams 
of sugar 


to check the ingredient list for sugar,” 
says Melanie, who is an ambassador 
for Priceline Pharmacy. 

“The first step I would recommend 
is to ensure that your children become 
good water drinkers.” 

Accredited Practising Dietitian Simone 
Launt-Peters from Strathfield Private 
Hospital in Sydney says that the average 
Australian child is consuming 23 per 
cent of their daily energy intake from 
sugar, which is well over the World 
Health Organisation recommendation 
of less than 10 per cent of kilojoules (or 
about 12 teaspoons of sugar). “And this 
doesn’t include naturally occurring sugars 
in fruit, vegetables or plain milk.” 

Simone says liquid kilojoules are the 
biggest culprit in the war against the sweet 
stuff. “Our bodies don’t register liquid 
kilojoules the same way they do solid 


Beat the sugar habit 

I Try apple sauce, cinnamon and 
nutmeg in muffins and cakes 
instead of sugar. 

2 Teach your kids to “scrape sparingly”, 
not “dollop” honey, jam or peanut 
butter on toast. 

3 Swap chocolate milkshakes for 
a smoothie - 2 tablespoons of 
blueberries, a teaspoon of flaxseed oil, 

1 tablespoon of natural yogurt, a handful 
of ice and 150ml of milk. 

4 Downsize. One 50g chocolate bar 
has almost eight teaspoons of sugar, 
while a fun-sized bar has three teaspoons. 
Better still, avoid bringing any chocolate 
- except dark chocolate - home. Keep 
it as a three square, weekly treat. 

5 Use snap-lock containers to keep 
cut-up celery and carrots fresh all 
week. Buying vegetables in ready-to-eat 
snack portions can also encourage kids 
to eat healthy snacks. Also keep a tub 
of cottage cheese or hummus on hand. 
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END 


#RUN WAY WEEK 

REVLON 

LOVE IS ON 


RUNWAY 

WEEKEND 

■ COM. AU\ 

In 2015, Runway Weekend launched as a stand-alone fashion and style event 
supported by Australia’s best-loved magazine brands, including The Australian 
Women's Weekly , ELLE Australia, Harper's BAZAAR, NW, Cosmopolitan, OK!, 
Shop Til You Drop, Woman's Day, Cleo and Dolly. Taking place at the Overseas 
Passenger Terminal, Sydney, on August 29th & 30th, guests were treated to 
back-to-back runway shows and live fashion and beauty activations. Highlights 
included the “Brighter, Bolder, More Intense” runway show sponsored by 
Revlon, with the looks being led by Revlon’s make-up director Melanie 
Burnicle. Cosmopolitan s Fashion Director Nicole Adolphe and Beauty Editor 
Sarah Macrae took to the stage to introduce a selection of game-changing looks 
from Australia’s leading designers, plus songstress Samantha Jade performed 
a selection of hit songs after the parade, including her hit single “Shake That”. 
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Tour health 


ORAL CONTRACEPTION 
PROTECTS AGAINST 
WOMB CANCER 

The oral contraception pill has 
been found to provide a substantial 
level of long-term protection against 
endometrial (womb) cancer, according 
to new research. Published in 
The Lancet Oncology, the research 
looked at data from 27,276 women 
with endometrial cancer and 115,743 
without endometrial cancer from 36 
studies from Australia, North America, 
Europe, South Africa and Asia. The 
findings show that the risk of developing 
endometrial cancer decreases by about 
a quarter for every five years that oral 
contraceptives have been taken. 



Health news 

How healthy are you? Sheree Mutton looks into a clever 
online health survey, and reveals the results of the latest 
in health research into cancer, exercise and nutrition. 


Stand for a 
smaller waist 

A University of 
Queensland study has 
found that spending an 
extra two hours a day 
standing could improve 
your waistline, blood 
sugar and cholesterol 
levels. “To get our 
results, we gave activity 
monitors to more than 
780 men and women 
aged between 36 and 
80,” says Dr Genevieve 
Healy from the 
university’s School of 
Public Health. “Extra 
standing time was 
associated with higher 
average levels of the 
good type of cholesterol 
HDL, and replacing two 
hours a day of sitting 
was associated with 
about an 11 percent 
lower average BM I, ” i 
says Dr Healy. 




ANXIETY AND WEIGHT ARE PROBLEMS FOR WOMEN 



THE STUDY ALSO REVEALED THAT 51 PER CENT OF FEMALES 


HAVE A BMI (BODY MASS INDEX) OF 25 OR ABOVE. 


A MEASUREMENT OF 25.00 TO 29.99 IS 


[CONSIDERED OVERWEIGHT, WHILE 


30 AND ABOVE IS AN INDICATOR OF OBESITY, 


The Priceline Pharmacy Health Tracker Survey has revealed that one in three Australian women have 
frequent anxiety. About 32,000 women took part in the survey, which identified a range of key health 
problems. General Practitioner Dr John D’Arcy says anxiety is the most common mental 
illness in Australia, but can be managed. “Anxiety means that the normal acts of living I 
either don’t get done, or, are done badly,” he says. “You need to allow time for people \ 
to understand how the symptoms happen and what can be done to beat them.” 


TO TAKE THE SURVEY, GO TO PRICELINE.COM.AU. 



Australians addicted to junk food 

Australians eat three times the recommended limit ofjimkjood 

even/ day , a survey has found. The country’s diet quality scored just 
61 on a 100-point scale when evaluated using the CSIRO Healthy 
Diet Score. More than jO.OOO people took part in the study, which 
looked at their consumption of produce in the essential food groups. 
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Medical £)&A 


Ask the doctor 

Professor Kerryn Phelps looks at why teens’ social media 
habits need curbing and answers your health questions. 



I get little white flecks on my 
fingernails and a friend said it 
is poor nutrition, but I eat well, 
have you got any advice? F.F., Qld. 

White spots on nails are common and harmless. 
There is a myth that they are related to zinc 
or calcium levels but they do not relate to any 
specific nutritional excess or deficiency. 
Sometimes they can appear after a nail injury. 

Q l have what looks like a bunion 
on my big toe and it is getting 
sore, rubbing on my shoes. Can 
it be cut out? S.W., Vic . 

A bunion is the common name for hallux 
valgus. They form over many years when the 
joint at the base of the big toe moves out of 
place, causing the big toe to bend towards 
the other toes. You can slow the progress of a 
bunion by wearing comfortable shoes (low 
heel and wide in the toe area), possibly with 
an orthotic prescribed by a podiatrist, and 
maintaining healthy body weight. Severe or 
painful bunions may need surgery. 

Q My daughter who is five has decided 
she is vegetarian and I am worried 
that it is not good for her to give 
up meat. Is it dangerous? N.F., NSW. 

At five, she is entirely dependent on you for her 
nutrition. She can be vegetarian and healthy 
but you need to ensure she has an adequate 
intake of protein, zinc, iron and vitamin B12 
in particular. I suggest you see a dietician to 
help you devise a healthy eating plan for her. 


Q l am 74, live on my own and am 

afraid I’m getting forgetful. I don’t 
want to worry my daughter who 
has more than enough on her plate. Is there 
a test I can have to see if I am ill? T.O., Vic. 
Forgetfulness can be a normal part of ageing. 
First have a medical check-up. Some conditions 
can mimic early dementia, including urinary 
tract infection, iron or vitamin B12 deficiency, 
underactive thyroid, medication side effects 
and sleep deprivation. If your GP is concerned 
it’s an early sign of dementia, you may be 
referred for specialised testing. 

Q l keep on getting rashes - blotches 
on my body which pop up when 
)’m tired and a bit overwrought and 
then disappear a few days later. I haven’t 
been to the doctor because they always go 
away. Should I be worried? J.J., Vic. 

A recurring rash should be medically assessed. 
Take photos in a good light when the rash 
comes up and arrange with your doctor to be 
fitted in to an appointment on a day when the 
rash is present. Keep a food diary to see if 
there is any relationship to a type of food. 
Think also about products you use at home or 
at work which might cause a skin reaction. 

Q l suffered whiplash following a car 
accident and have acute pain in 
the top part of my back. A friend 
suggested that I try acupuncture but I am 
sceptical. What are your thoughts? F.W., Tas. 
You will first need a medical assessment of 



Dangers of social media 


UK research looking at teenagers’ use 
of social media (Facebook, Twitter, 
Tumblr, Pinterest, Instagram and 
YouTube) suggests the pressure to be 
online 24 hours a day disrupts their 
sleep patterns and may lead to mental 
health problems, such as anxiety and 
depression, particularly for teenagers 
who use social media at night. My 
advice? Monitor your teens’ use of social 
media and enforce a “switch-off” time in 
the evening and a device-free bedroom. 


this acute pain after an injury like this, 
possibly involving MRI imaging. You may 
need a combination of treatments to get 
relief. A physiotherapist specialising in 
the treatment of back and neck problems 
would be your first option. Acupuncture 
may give you some pain relief. 


HAVE A QUESTION? 


If you have a question for Professor Kerryn Phelps, 
write to: Ask The Doctor, GPO Box 4178, Sydney, NSW 2001 or email openline@bauer- 
media.com.au. Letters cannot be answered personally. See the Contents page in this 
issue for the location of Bauer Media Limited’s Privacy Notice. 


WE LIKE 


| Take a Break! 

This app by Meditation Oasis offers programs 
and soothing music to help relieve stress. Free 
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Dermexa Moisturising Cream 

- ACTIVE NATURALS 1 Oat Formula 
with ceramides to help soothe your 
baby s itchy, sensitive skin 

■ Triple Oat Formula to help improve 
the appearance of redness 
and scaling 

* Fragrance free, cortisone free 
and no lanolins or dyes 

* Only available from leading 
pharmacies 


Clinically proven 
suitable for 
eczema prone skin 


Put dry and itchy skin to 


rest 


dermexa 

mocftyming cmam 




ADVERTISING PROMOTION 


"From diet failure 
long-term weight 


to 

loss" 


Cambridge Weight Plan, voted 'Best Weight Management 
Program of 2015/ helped Lesley Alkins lose an incredible 50kg. 



After 


I am 47 years old, married with 
two young adult daughters and 
have been overweight all my 
life. While I didn't suffer any 
health issues, I had a family history 
of heart disease and diabetes that 
took the lives of both my parents. 
Being obese, I knew it was only a 
matter of time before it would be 
my turn. 

I always blamed my weight 
on a number of issues, including 
financial stress, children, and more 
recently the deaths of both my 
parents. These left major 
emotional holes in my 
world that were easily 
filled with food. 

I had tried so many 
diets over the years and 
knew what to eat to be 
healthy - but could never 
maintain my weight long 
term. Interestingly, it was 
at a time when these 
stresses were at their 
most extreme that I was 
introduced to Cambridge Weight 
Plan, after seeing the results of a 
work colleague. I was very sceptical 
about meal replacements (I've done 
those before!) but was encouraged 
to just 'give it a go' for a week. 
Needless to say, after one week the 
weight loss was amazing and I was 


hooked. The Cambridge program 
was so easy and the support I 
received from my lovely Consultant 
Michelle was so motivating. I'd 
finally found a way to control my 


weight - and found something in 
my life I had control of. 

I've lost 50kg and have never felt 
better. I no longer fall asleep at 
7pm or wake in the morning still 
tired. I have energy to live my life - 
which no longer revolves around 
food - and though I still love it, I 
now crave very different things. I no 
longer want the empty food and 
actually crave the healthy options. 
Who would have thought that? 

I still get a buzz and will never 
tire of the compliments or fun at 
seeing the reaction of people that 
don't recognise me. I even have 
trouble myself sometimes when I 
see old photographs. Shopping has 
taken on a whole new meaning, 
too. I once dreamt of shopping in 
'regular' shops, as opposed to what 
I called 'fat lady' shops, and I'm now 
a very comfortable size 12. 

The bonus is that my daughter 
is getting married in November - 
so I've thoroughly enjoyed the task 
of shopping for my mother-of-the- 
bride dress, and for once I'm 
looking forward to seeing a 
camera! I've been at my current 
weight (which, by the way, is well 
below my original goal) for over six 
months with no effort whatsoever. 

I know this is for life and I couldn't 
be happier! 



We're here 
to help you 

Cambridge Consultants 
are world famous for the 
one-to-one superior 
support they offer to help 
keep you motivated. 

You have five Steps from 
which to choose your 
Plan, with or without 
conventional food. 

Each week your Consultant 
will weigh and measure 
you and give advice on 
how to follow the Plan. 

On reaching your goal 
weight you are taken 
through two Steps known 
as Stabilisation and 
Maintenance and given 
strategies on how to 
overcome your bad habits 
for good and how to eat 
healthily, to help you 
manage your weight long 
term. Most Consultants 
lost their weight the same 
way, so understand the 
difficulties you face - and 
because of this, they will 
help you complete your 
weight loss journey 
successfully. 


I've lost 50kg and have 
never felt better. I no longer 
fall asleep at 7pm or wake in 
the morning still tired. 

LESLEY ALKINS 



Call 1300 365 891 to find your nearest consultant 
or visit www.cambridgeweightplan.com.au 



Cambridge, 


Weight Plan 1 


Real people, real support, real results 
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RECIPES 

To download 
The Weekly’s 
recipes from 
this issue. 


Christmas cakes, puddings and tarts p156 * Annabel Crabb’s luscious desserts p166 
* Michele Cranston’s simple table p176 * Nigella Lawson’s feel good food p182 ^ Julie Goodwin’s 
homemade takeaway p194 * Quick bites p202 * Ask the experts p204 * Christmas craft p206 
* Home design: my home, my shelter p212 * Cruising: our ultimate cabin guide p233. 


foodtolove.com.au 
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Baking masterclass TO LOVE 



Our Christmas baking is all about calling on 
time-honoured Test Kitchen recipes and 
creating delicious new favourites. 

PHOTOGRAPHY BY JOHN PAUL URIZAR STYLING BY MICHAELA LE COMPTE 


TRIPLE 

TESTED 


Chocolate fruit pudding 

For recipe, see page 161. 
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FOOD PREPARATION BY NICK BANBURY. 





Minis for maximum pleasure 


• Mini cakes and puddings are a great 
alternative to our full-size versions. They 
also make great gifts. 

• Small Christmas cakes can be baked in 
large (Texas) muffin pans. Bake at 120°C 
(100°C fan-forced) for up to VA hours 
to cook. For mini puddings, follow the 
instructions, but boil for 2 hours. 

• These little cakes and puddings will 
not develop a lovely dark colour as they 
have not endured long slow baking, 
but they will taste just as delicious. 

To enhance the colour, you can use dark 
brown sugar or a little Parisian essence 
(available from supermarkets). 




The Weekly’s all-time favourite 
Christmas cake 

PREP AND COOK TIME 5-6 HOURS (+ COOLING TIME) 

2Vz cups (375g) sultanas 

2Vz cups (375g) chopped raisins 

3 /4 cup (125g) dried currants 

Vi cup (lOOg) red glace cherries, quartered 

1 cup (250g) firmly packed mixed glace fruit 

(such as oranges, pineapple, peaches, apricots) 


Vz cup (120g) ginger marmalade 

Vi cup (125ml) brandy 

'A cup (125ml) orange juice 

250g butter, softened 

2 teaspoons finely grated orange rind 

1 cup (220g) brown sugar 

4 eggs 

1 cup (150g) plain flour 

'A cup (75g) self-raising flour 

3 /4 cup (90g) almond meal (ground almonds) 


2 teaspoons mixed spice 

2 teaspoons ground cinnamon 
Vz cup (80ml) brandy, extra, 
for brushing 

ICING 

3 egg whites 

4!4 cups (680g) icing sugar, sifted 
3 teaspoons lemon juice 
VA teaspoons glycerine 

1 Combine the fruit, marmalade, brandy and 
juice in a large microwave-safe bowl. Cover 
with plastic wrap; microwave on HIGH for 

3 minutes, stirring after each 1 minute. 
Remove plastic wrap and cool completely. 

2 Preheat oven to 140°C (120°C fan-forced). 
Line base and side of a deep 22cm round 
cake pan with two layers of brown paper 
and two layers of baking paper, extending 
papers 5cm above sides of pan. 

3 Beat the butter, rind and sugar in a large 
bowl with an electric mixer until combined. 
Beat in eggs, one at a time. Stir in the sifted 
flours, almond meal and spices. Stir into the 
fruit mixture. Spread the mixture into the 
prepared pan; smooth top. 

4 Bake cake for about 314 hours or until a 
thin-bladed knife inserted into the centre 
of the cake comes out clean. Cover loosely 
with foil if over-browning occurs during 
cooking. Brush hot cake with extra brandy. 
Cover the top with a piece of baking paper; 
snip and fold down lining paper; cover cake 
tightly with foil. Wrap in a towel; cool in the 
pan overnight. Remove from pan. 

5 ICING Whisk egg whites in a large bowl 
with an electric mixer until just frothy. On 
low speed, add the icing sugar, 1 tablespoon 
at a time. Add the lemon juice and glycerine, 
and beat for about 5 minutes or until very 
stiff and thick. Cover the surface of the 


Christmas cake steps 



Test Kitchen 

tip: This fruit cake 
can be made up to 
six months ahead; 
store in an airtight 
container in a cool 
place or refrigerate if 
the weather is humid. 
The icing can be 
made up to two days 
before you use it. 
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Gingerbread snaps 


Icing with plastic wrap and store in a cool 
place until ready to ice. 

6 Spread cake with Icing and decorate with 
your choice of Christmas decorations. 

Suitable to freeze. Fruit suitable to microwave. 

Gingerbread snaps 

MAKES ABOUT 40 PREP AND COOK TIME 1 HOUR 
20 MINUTES (+ REFRIGERATION AND COOLING TIME) 

3 cups (450g) plain flour 
m cups (330g) caster sugar 

1 tablespoon ground ginger 

2 teaspoons ground cinnamon 

1 teaspoon bicarbonate of soda 
200g butter, melted 
1 tablespoon golden syrup 
1 egg, beaten lightly 
white and silver edible decorations, 
such as sugar snowflakes, silver sugar 
and pearl balls, to decorate 
ROYAL ICING 

1 egg white 

2 cups (320g) pure icing sugar, sifted 
2 teaspoons lemon juice 

1 Sift dry ingredients into a large bowl. 
Combine butter, syrup and egg in a small 
bowl. Stir the butter mixture into the dry 
ingredients. Knead dough until smooth. 

2 Divide the dough into three pieces. Roll 
one piece of dough between two sheets 
of baking paper until about 3mm thick. 

Slide dough in baking paper onto a tray; 
refrigerate for 30 minutes or until firm. 
Repeat twice with remaining dough. 

3 Preheat the oven to 180°C (160°C fan- 
forced). Line three large oven trays with 
baking paper. 

4 Peel baking paper from top of dough; 
place back on dough. Turn over and remove 


top paper. Cut out dough with an 8cm round 
cutter; lift with a palette knife and place 
about 3cm apart on prepared trays. Knead 
the scraps together and re-roll; repeat. 

5 Bake, in batches, for 12 minutes or until 
golden brown. Cool on trays. 

6 ROYAL ICING: Beat the egg white in a 
small bowl with an electric mixer until just 
frothy; beat in the icing sugar, a tablespoon 
at a time. Stir in the lemon juice. 


7 Spread biscuits with Royal Icing; sprinkle 
with decorations. Allow to set. 

Uniced biscuits suitable to freeze. Butter 
suitable to microwave. 


Test Kitchen tip: These biscuits 

are also delicious without icing. Sprinkle 
with demerara sugar before baking. 


Gingerbread snaps steps 
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Pudding storage and reheating 


Pudding can be stored in the refrigerator for up to 
two months or frozen for up to 12 months. 

TO REHEAT PUDDING 

Thaw frozen pudding for three days in the refrigerator; 
remove from refrigerator 12 hours before reheating. 
Remove plastic wrap; tie dry unfloured cloth around 
pudding. Boil for 2 hours, following instructions in 
Step 5 (opposite). Remove cloth; stand for at least 
20 minutes or until skin darkens before serving. 

TO REHEAT IN MICROWAVE 

Reheat up to four single pudding serves at once. 

Cover with plastic wrap; microwave on HIGH for 
up to 1 minute per serve. To reheat whole pudding, 
cover with plastic wrap; microwave on MEDIUM for 
about 15 minutes or until hot. 


“F&Sj&a 




Chocolate fruit pudding 

SERVES 16 PREP AND COOK TIME 3 HOURS 
40 MINUTES (+ STANDING TIME) 

m cups (240g) raisins 
V 2 cup (80g) currants 
1 cup (130g) chopped dried cranberries 
1 cup (190g) finely chopped dried dates 
3 /4 cup (125g) finely chopped pitted prunes 

1 large (200g) apple, peeled, grated coarsely 
V 2 cup (125ml) orange-flavoured liqueur 

2 teaspoons finely grated orange rind 

2 tablespoons orange juice 
250g butter, softened 

l 3 /4 cups (385g) firmly packed brown sugar 
4 eggs 

1 cup (150g) plain flour 
y 2 teaspoon bicarbonate of soda 
1 teaspoon ground cinnamon 
1 teaspoon mixed spice 
V& cup (25g) Dutch cocoa 

3 cups (210g) stale breadcrumbs (see 
Test Kitchen tips) 

1 cup (120g) almond meal (ground almonds) 
Vs cup (50g) plain flour, extra 
60cm square of unbleached calico 

1 Combine fruit, liqueur, rind and juice in a 
large bowl. Cover; stand at room temperature 
overnight. (Or combine in a large bowl, 
microwave on MEDIUM-HIGH for 3-5 minutes, 
stirring three times during heating). 

2 Beat butter and sugar in a small bowl with 
an electric mixer until combined; beat in eggs, 
one at a time. Mix butter mixture into fruit 
mixture. Mix in sifted flour, soda, spices and 
cocoa, then breadcrumbs and almond meal. 

3 Fill a very large, deep saucepan (or stockpot) 
three-quarters full of hot water, cover with a 
tight-fitting lid; bring to the boil. Have ready 

1 metre length of kitchen string and extra plain 


flour. Wearing thick rubber gloves, dip pudding 
cloth into boiling water. Boil fori minute, then 
remove; squeeze excess water from cloth. 
Quickly spread hot cloth on bench. Rub extra 
flour into centre of cloth to cover an area 
about 40cm in diameter, leaving flour a little 
thicker in the centre of cloth where the “skin” 
on pudding needs to be thickest. 

4 Spoon pudding mixture in centre of cloth. 
Gather cloth evenly around mixture, avoiding 
any deep pleats; pat into round shape. Tie 
cloth tightly with string as close to mixture 
as possible; tie loops in string. 

5 Lower pudding into the boiling water. Tie 
ends of string to handles of saucepan to 
suspend pudding. Cover with a tight-fitting 
lid. Boil for 5 hours, adding boiling water as 
necessary to maintain water level. 

6 Untie pudding from handles. Place pudding 
into a colander; cut string. Gently peel away 
cloth to uncover a little of the pudding. Invert 
the pudding onto a baking paper-covered 
board. Carefully peel back the remaining cloth, 
scraping the skin back on to the pudding with 
a palette knife, if necessary. Stand for at least 
30 minutes or until skin darkens and pudding 
becomes firm before cutting to serve. 

7 To store, wrap pudding in plastic wrap, then 
place in an airtight container or freezer bag. 
Suitable to freeze. Not suitable to microwave. 


Test Kitchen tips: we 

recommend using rustic-style Italian 
bread to make the breadcrumbs. If you 
are using sliced white bread, you will need 
to increase the amount to 4 cups. If calico 
has not been used before, soak it in cold 
water overnight. The next day, boil it for 
20 minutes, then rinse in cold water. 


Brandy sauce 

SERVES 8 PREP AND COOK TIME 12 MINUTES 

60g butter, chopped 

2 tablespoons plain flour 

Vs cup (75g) firmly packed brown sugar 

y 2 cup (125ml) milk 

y 2 cup (125ml) cream 

% cup (60ml) brandy 

1 Melt the butter in a small saucepan 
over low heat. Whisk in the flour until 
combined. Whisk in the sugar, then 
gradually whisk in the milk and cream 
until smooth. Whisk over medium heat 
until the mixture boils and thickens. 

2 Remove from the heat; stir in the 
brandy. Serve warm. 

Not suitable to freeze or microwave. 

Brandy butter 

SERVES 8 PREP TIME 5 MINUTES 

250g butter, chopped, softened 
V/ 2 cups (240g) pure icing sugar, sifted 
V* cup (60ml) brandy 

1 Beat the butter in a medium bowl 
with an electric mixer until as white as 
possible. Gradually beat in icing sugar. 
Add the brandy, 1 tablespoon at a time, 
beating well between each addition 
and scraping down sides. 

Suitable to freeze. 

Test Kitchen tip: The brandy 

butter can be made a week ahead; 
keep refrigerated. It can also be frozen 
in a container for up to three months. 


Chocolate fruit pudding steps 
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Slice capsicum and zucchini. 
Cut salmon into strips length- 
ways. 


2. 

Heat BBQ to medium heat and 
thread ingredients onto skewers. 


3 

Cook skewers on BBC) for 4-5 mins, 
turn occasionally. 5mr with lemon 
and enjoy! 


Tussal Salmon is the perfect addition to your next BBQ vvith family and friends. We’ve put together a 
collection oj delicious recipes that are sure to lx* a hit with your family Visit tassal.com.au to get your 
'Everyday lives' recipe, any day of the week, 



That's the beauty 
oflassal salmon. 



Available at your local fishmonger arvd grocery store. 
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For a world of festive food ideas, go to 

FOODTOLOVE.COM AU 


Ginger and cranberry mince tarts 

MAKES ABOUT 24 PREP AND COOK TIME 45 MINUTES 
(+ REFRIGERATION TIME) 

1 cup (150g) raisins 
1 cup (160g) dried currants 
1 cup (130g) dried cranberries 
Vi cup (115g) glace ginger, chopped 
Va cup (40g) blanched almonds 
1 large (200g) apple, grated coarsely 
'A cup (110g) brown sugar 
50g butter, melted 
1 tablespoon finely grated lemon rind 

1 tablespoon finely grated orange rind 
Va cup (60ml) orange juice 

Va cup (60ml) brandy 
V 2 teaspoon mixed spice 
PASTRY 

3 cups (450g) plain flour 
Vz cup (40g) custard powder 
'A cup (110g) caster sugar 
250g cold butter, chopped 

2 egg yolks 

Va cup (60ml) cold water 

1 Process dried fruits and nuts until coarsely 
chopped. Transfer mixture to a large bowl. Stir 
in remaining ingredients. Refrigerate, covered, 
for at least two days, stirring daily. 

2 PASTRY: Process flour, custard powder, 
sugar and butter until combined. Add egg 
yolks and enough water to make ingredients 
cling together. Knead dough lightly on floured 
surface until smooth; cover with plastic wrap. 
Refrigerate for 30 minutes. 

3 Preheat oven to 200°C (180°C fan-forced). 
Grease two 12-hole (2 tablespoons/40ml 
capacity) patty pan trays. Roll two-thirds of 
the pastry between sheets of baking paper 
until 3mm thick. Cut 24 x 7.5cm rounds from 
pastry, re-rolling dough as necessary to make 
24 rounds. Press rounds into prepared trays, 
reserve any pastry scraps. Spoon a heaped 
teaspoon of mixture into pastry cases. 

4 Roll the remaining pastry between sheets 
of baking paper until 3mm thick. Cut out 
shapes such as flowers, snowflakes or stars 
using cutters; place on tarts. 

5 Bake the tarts for about 20 minutes or until 
golden brown. Stand in pans for 5 minutes, 
then remove to a wire rack to cool. 

Not suitable to freeze or microwave. 



Ginger and cranberry mince tarts steps 
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WATCH OUR VIDEO 

To see our food team make these 
recipes, download the free viewa 
app (see Contents) and scan this 
page with your phone or tablet. 


Roast almond shortbread 

MAKES ABOUT 30 PREP AND COOK TIME 45 MINUTES 
(+ REFRIGERATION AND COOLING TIME) 

250g butter, softened 
% cup (165g) caster sugar 

1 teaspoon vanilla bean paste 

2 cups (300g) plain flour 
2 tablespoons rice flour 

1 cup (80g) flaked almonds, with skin 
on, toasted 

2 tablespoons white sugar 

1 Preheat oven to 160°C (140°C fan-forced). 
Lightly grease two oven trays. 

2 Beat butter, sugar and vanilla in a small 
bowl with an electric mixer until smooth and 
creamy. Add flours; beat on low speed until 
just combined. Knead dough on a lightly 
floured surface for 5 minutes or until smooth. 

3 Knead the almonds into the dough. Divide 
dough into three portions; wrap in plastic 
wrap. Refrigerate for 30 minutes. 

4 Roll each piece of dough into a 9cm x 
22cm rectangle (about 1cm thick). Transfer 
to prepared baking tray. Mark into squares 
and sprinkle with white sugar. 

5 Bake shortbread for 20-25 minutes or until 
a pale straw colour. Cool on trays before 
cutting into squares. 

Suitable to freeze. Not suitable to microwave. 


Roast almond shortbread steps 



STEP 3 STEP 4 STEP 5 


Test Kitchen tips: 

# Shortbread can be made up two 
weeks ahead and stored in an airtight 
container. To re-crisp before serving, 
place in a single layer in an oven 
heated to 160°C (140°C fan-forced) for 
8-10 minutes or until fragrant. Cool. 

• If you prefer a more traditional style 
of shortbread, divide the dough in 
half and press into a large shortbread 
mould or shape into a round and mark 
into triangles before baking. 
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Our gourmet slow-cooked pies are crafted using 
tender chunks of Australian beef patiently cooked 
for 8 hours - which doesn't seem like long 
when you've been baking for over a century. 

Surprisingly, available in the supermarket freezer. 


Experience. Herbert Adams 
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Bananas Foster 
vacherin 

For recipe, see 
page 174. 


She is one of our finest political journalists, but^o her friends 


Annabel Crabb is also known for her amazing baking. 



Exclusive extract TO LOVE 





OOD IS A language. 
Within its rolling 
landscape of dialects 
and exotic tongues, 
so many things can 
be said. In my accidental second 
career as the host of a political 
cooking show, I take dessert to 
the homes of politicians, and the 
message of the dessert is clear, or 
I hope it is: “I come in peace.” ... 
But the best things ever said by 
food are conveyed in quiet tones, 
between friends and family, when 
the message is so much more than 
just, “Here’s a casserole.” It’s “I 
care enough about you to spend 
a bit of time making something 
delicious that you can eat.” 
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A SODASTREAM promotion 



TAKE SPARKLING WATER TO 

exciting 

T^i HPPQ BY CREATING 
ULUAJOtJ IT YOURSELF 


There is nothing healthier than fresh sparkling water. 
Now, with SodaStream Sparkling Water Makers, you 



can have sparkling water at your fingertips, in your 
own home all at the touch of a button. The easy-to- 
use system allows you to create flavoured sparkling 
water, sparkling tea, mocktails, sparkling fruit 
infusions and more - perfect for entertaining or 
everyday family life. Visit www.sodastream.com.au. 




Home-made is best 

Now you can make 
sparkling water exactly the 
way you like it, anytime. Be 
a Sparkling Water Maker! 


Hummingbird-ish cake 

MAKES 1 X 20CM CAKE 

At last, a cake that doesn’t need fancy mixers 
or processors, just a big bowl and a rubber 
spatula. This version is quite a liberal 
interpretation of the original hummingbird 
cake, a banana, pineapple, spice and pecan 
affair from the southern states of America. 

1 x 235g tin peaches, well drained 
3 (lOOg) tinned pineapple, well drained 
250g plain flour 
1 teaspoon ground cinnamon 
1 teaspoon ground ginger 

1 teaspoon bicarbonate of soda 
y 2 teaspoon baking powder 
200g caster sugar 

2 large eggs, lightly beaten 

200ml neutral-flavoured vegetable oil 
2 very ripe, squishy bananas, mashed 
50g dried apricots, cut into slivers 
lOOg mixed seeds, eg sunflower and pepitas 
CREAM CHEESE ICING 
300g cream cheese, at room temperature 
70g unsalted butter, at room temperature 
150g icing sugar 

1 Preheat the oven to 170°C (150°C fan-forced). 
Grease and line three 20cm cake tins. 

2 Roughly chop the peaches and pineapple 
to make a lumpy puree. Sift the flour, spices, 
bicarbonate of soda and baking powder 
together into a large bowl, then stir in the 
sugar. Add the eggs, oil, banana and peach 
and pineapple puree. Mix until just combined. 
Fold in the dried apricots and seeds. 

3 Divide the mixture among the tins and bake 
for 15 minutes or until a skewer inserted in the 
centre comes out clean - as the layers are 
thin, they’ll cook quickly, so keep an eye on 
them. Leave the cakes to cool on a wire rack. 

4 CREAM CHEESE ICING: Just mix all the 
ingredients like crazy until you have a smooth, 
easily spreadable icing. 

5 Assemble the cooled cakes with a thin layer 
of icing between each one and a final, thicker 
layer on top. 

A NOTE ON TINS AND LAYERS 

If you don’t have three cake tins, you 
can bake this cake in two tins, or even one - 
but as the layers will be thicker, you’ll need 
to increase the cooking time to about 
25 minutes for two cakes or 35 minutes for 
one. With a single cake, just slice it in half 
horizontally before filling and icing. 



TO TRANSPORT 

This is a tall and beautiful creature, and it 
needs careful handling. If you aren’t taking 
it far, then it should be fine resting on someone’s 
knee in the car. If you have a more ambitious 
trip in mind, my advice is to assemble the cake, 
but leave the final crowning layer of icing to be 
done at your destination, where you may have 
to loosen the icing with a teaspoon of hot 
water. If you need to arrive with a ready-to-go 
cake, take to some cardboard boxes with a 
bread knife, taping them together until you 
have fashioned a kind of high-sided tray to 
protect your creation. Cover with plastic wrap, 
first inserting a few toothpicks into the top 
of the cake to prevent plastic from coming 
into contact with icing. To hide the pinpricks 
of damage from the toothpicks, sprinkle the 
cake with edible flowers. 
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Bite-sized deliciousness, 


made chocolatey-er- 
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Roasted strawberry 
ginger cheesecake 

MAKES 1 X 20CM CAKE 

The idea for roasting strawberries for a 
cheesecake is not mine; it’s Martha Stewart’s. 
Wendy [co-author Wendy Sharpe] first spotted 
the recipe while we were both living in London; 
she planned to make it for me, but I was so 
taken with the idea that I jumped the gun and 
made it myself, thus making this cheesecake 
another in a long line of culinary ideas I have 
lifted from Wendy and bolted with. I’ve varied 
the crust, though; I like to throw some ginger 
nuts into the mix to give the whole thing a 
bit of spice. I made this for Tanya Plibersek 
in our first series of Kitchen Cabinet. Rather 
awkwardly, Tanya already knew all about the 
cheesecake. Turns out I’d made it a while ago 
for a mutual friend, and Tanya had somehow 
come by a slice and wanted the recipe. So by 
the time I bowled up with the thing in a cake 
tin, Tanya had already made it herself about 
six times. However, she did a first-rate job of 
pretending she’d never tasted it before. 

500g strawberries, hulled 

3 tablespoons maple syrup 

750g cream cheese, at room temperature 

250g mascarpone 

HOg 0/ 2 cup) caster sugar 

1 vanilla pod, split and seeds scraped 

2 eggs 

icing sugar, for dusting (optional) 

GINGER BISCUIT BASE 

125g ginger nut biscuits 
125g arrowroot biscuits 
125g unsalted butter, melted 

1 The first thing to do is roast your strawberries. 
Tip them into a baking dish and pour over 
the maple syrup, then bung into a preheated 
100°C (80°C fan-forced) oven for 1 hour, 
turning them occasionally and crushing them 
with a spoon to help things along. When they 
are ready, they should be dark, jammy and 
squishy. Scrape absolutely everything from 
the baking dish into a bowl and leave to cool. 

2 GINGER BISCUIT BASE: Increase the oven 
temperature to 170°C (150°C fan-forced). 
Grease a 20cm springform or loose-based tin, 
and line the base with baking paper. Crush the 
biscuits - always a messy business, this. A food 
processor is best, but you can also wrap them 
in a tea towel and give them a seeing-to with a 
rolling pin. Add the melted butter to your biscuit 
crumbs and press the resultant crumbliness into 



the base of the prepared tin, tamping it down 
with the base of a drinking glass or similar. 
Bake for 10 minutes, then remove from 
the oven and set aside. Reduce the oven 
temperature to 160°C (140°C fan-forced). 

3 Next up is the filling, which is dead easy. 
Using an electric mixer, beat the cream 
cheese until smooth. Add the mascarpone 
and beat that in too. Ditto the sugar, vanilla 
seeds and a pinch of salt, followed by the 
eggs, adding them one by one. By now you 
should have a smooth, creamy mixture. 

4 Remove the beaters and take out a third of 
the mixture - this will form the white top layer 
of the cheesecake. Using a spatula, gently 
fold the roasted strawberries into the 
remaining two-thirds of the filling - I like to 
leave streaky ribbons of strawberry through 
the whole thing, rather than combining 
everything completely. Pile this onto the base 
in the tin, smoothing the top with a spatula, 
then add the reserved third of the mixture 
and smooth the surface again. 


5 This delicate cheesecake is best baked in a 
water bath. It’s more fiddly, but it will give you 
a softer and creamier result. If you don’t have 
one of those excellent springform tins with a 
fairly infallible silicone seal, wrap your tin, as 
many times as you can bear, with foil to 
create a waterproof seal around the bottom. 
Place the tin in a roomy roasting tin or baking 
dish, take a deep breath and pour in enough 
boiling water to come halfway up the sides of 
your foil-wrapped tin - you need to be 
pretty confident of your cake tin’s seal if you 
are to embark on this method, even with the 
foil wrap. Bake for 1 hour; if the top starts 
turning brown, tent with some foil. When you 
remove the cheesecake from the oven, it 
should still have a slight wobble in the centre. 
And it will collapse a little bit as it cools. This is 
perfectly fine. When cool, it really needs to 
go into the fridge for a few hours (at least 
four) to chill and set. 

6 Dust the cheesecake with icing sugar 
before serving, if you like. 
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and the other 2 whole eggs with 75g of the 
caster sugar until really creamy - this may 
take 3-4 minutes on high speed. Gently fold 
in the melted butter and chocolate. 

4 In another bowl, whisk the egg whites 
until they’re just frothy, then slowly add 
the remaining lOOg of caster sugar while 
whisking (an electric whisk is almost essential 
here) until the mixture holds soft peaks. 

5 Add a big spoonful of the whisked egg 
whites to the chocolate mixture to loosen it, 
then carefully fold in the rest, keeping as 
much air in the mixture as possible. Pour into 
the prepared tin and bake for about 35 minutes. 
With this cake, it’s better to err on the side 
of undercooking than overcooking: it should 
have risen, and then collapsed, and be no 
longer wobbly around the edges. 

6 Leave the cake to cool in the tin; it will sink 
before your eyes and look as if a meteorite 
has hit it. But don’t worry, we’ll be needing 

a crater to hold all that delicious whipped 
cream. Speaking of which, whip the cream 
with the icing sugar (here, err on the side 
of under-whipped, so it is velvety rather 
than stiff and grainy). 

7 When the cake is completely cool, run a 
knife around the edges to loosen the cake 
from the tin. Then, very, very cautiously, 
un-spring your cake from the tin and slide 
it from the base onto a serving plate. 

8 Spread the cream over the top and sprinkle 
with the pomegranate seeds and grated 
chocolate. For something really special, 
dapple your creation with a few rose petals, 
torn into teeny pieces. 


250g dark (70% cocoa) chocolate 

125g unsalted butter 

6 large eggs 

175g caster sugar 

300ml thickened cream 

2 teaspoons icing sugar 

seeds from Vi pomegranate, to decorate 

grated chocolate, to decorate 

edible dried rose petals (optional) 

1 Preheat the oven to 180°C (160°C fan-forced) 
and line the base of a 23cm springform tin. 

2 Grate or chop the chocolate. Melt the butter 
in a small saucepan over gentle heat, then 
remove from the heat and stir in the chocolate 
- don’t stir it too much; if there are unmelted 
bits of chocolate after a few minutes, briefly 
return the pan to the heat. Once the mixture is 
smooth and glossy, set aside to cool slightly. 

3 Separate 4 of the eggs and set the whites 
aside. Using an electric mixer, beat the yolks 


Chocolate pomegranate 
cloud cake 

MAKES 1 X 23CM CAKE 

This cake has a rich ancestry. A creation of 
the late Richard Sax, it was then Nigella-fied, 
becoming quite a hit on the other side of the 
Atlantic. Originally flavoured with Cointreau and 
orange zest, here it’s wearing a pomegranate 
fascinator instead. It’s light but chocolatey, while 
still somehow pleasing people who aren’t mad 
for chocolate. Easy to get together quite quickly 
if you have an electric mixer, it also keeps quite 
well for a day or so in the fridge. I bet it would 
also be nice with coffee cream, or a layer of 
raspberry coulis between the cake and the 
cream. Or, because I can’t think of any dessert 
that wouldn’t be improved by the addition of 
apricot, a layer of tart apricot compote. This is 
one of my go-to cakes these days, because 
even when I am all sugared out, I still have 
mental space for the pomegranate cloud. 
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* Product contains other sweeteners. 



Bananas Foster vacherin 

SERVES 8-10 

One day in San Francisco in 2011, Jeremy and 
I walked into a cafe with our daughter and 
ordered a banana milkshake. It was branded 
as a ‘Bananas Foster’ milkshake, which meant 
precisely nothing to me at the time ... but 
just a few minutes later, when the milkshake 
had arrived and I’d tasted it and then wrenched 
it out of my daughter’s innocent fingers and 
pretty much drunk the whole thing, it meant 
quite a lot. Bananas Foster is, I subsequently 
discovered, a Louisiana invention of hellish 
delight, involving bananas caramelised with 
butter, sugar, cinnamon and - if you’re 
serious about it, which the milkshake-maker 
clearly wasn’t - some dark rum. It was 
invented for some customer called Foster in 
1951 and galloped on from there. Flere, that 
same combination of sugar, bananas, dairy 
and rum is adapted to fill a vacherin, which 
is like a pavlova that has been encouraged to 
go a bit soft and chewy. This is good news 
for those of us who live in tropical climates. 
The vacherin recipe comes from Wendy’s 
late great-grandma’s cookbook, which is 


full of fancy 1950s party food. It’s basically 
a creamy, blowsy, nutty giant sandwich full 
of banana and caramel. Mwahahaha. 

75g almonds 

4 egg whites 

220g (1 cup) caster sugar 

V 2 teaspoon ground cinnamon 

200ml thickened cream 

2 just-ripe bananas 

finely grated chocolate, to serve (optional) 
CARAMEL SAUCE 

110g (14 cup) caster sugar 
60ml (14 cup) thickened cream 
2 teaspoons spiced rum (optional) 

1 Preheat the oven to 180°C (160°C fan-forced). 
Scatter the almonds over a baking tray and 
give them 8 minutes in the oven to toast, 
then leave to cool completely. Reduce the 
oven temperature to 140°C (120°C fan- 
forced). You could use a food processor to 
chop the almonds, but I think it is better to 
go old-style with this and chop them by 
hand; you want them quite fine with nothing 
much bigger than a grain of rice. 


2 Whisk the egg whites with a pinch of salt 
until firm peaks form. Use a big ol’ kitchen 
mixer if you have one, otherwise use a hand 
whisk. Still whisking, gradually add the 
sugar and cinnamon until you have a glossy 
meringue. With a very careful hand, fold in 
the chopped almonds. 

3 Line a large baking sheet (or two smaller 
ones) with baking paper, then shape the 
meringue into two 20cm diameter circles, 
smoothing the surface - you don’t want too 
much of a peak in the middle. Bake for 114 hours 
or until completely dry, then turn off the oven 
and leave the meringues inside to cool. 

4 CARAMEL SAUCE: With such a long cooking 
and cooling time, there’s really no excuse for 
not having the caramel sauce ready. In a small 
heavy-based saucepan, heat the sugar with 

2 tablespoons of water over medium heat 
until it has completely dissolved - you can 
take the pan by the handle and give it a swirl, 
but resist the temptation to stir. After about 
12-15 minutes, the caramel should start to turn 
a nice golden brown. Keep a very close eye 
on it, and when you are happy with the colour, 
take it off the heat, add a pinch of salt, and 
leave to cool for a minute or two. Slowly pour in 
the cream - it will bubble and spit, so be careful 
- and the rum (if using), stirring constantly. 

5 The assembly is best done a few hours 
before serving, so the cream can meld with 
the meringue a bit. Whip the cream until it 
is just holding its shape - keep it velvety. 

(For cloud-spotters, think cirrus rather than 
cumulus.) Place your less picturesque 
meringue on a serving plate and cover with 
two-thirds of the cream. Now slice the banana 
into thin discs until they cover, and then start 
to pile up on, the cream. Drizzle a substantial 
amount of caramel sauce over the bananas 
and drop spoonfuls of the remaining cream 
on top. Now place your prettier meringue on 
top and use both hands to give it a gentle 
push down, then sprinkle with the finely 
grated chocolate, if using. 



This is an edited 
extract from 
Special Delivery 
by Annabel 
Crabb and 
Wendy Sharpe, 
published by 
Murdoch Books. 
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The measure of perfection. 

The new range of Anchor cream has unique 
one and two cup size boltles wilh measuremenl 
markers to ensure precise pouring. 




Beautiful cream. 


™ All trade mortal for (his product urc owned by l he Fuftferra group of companies. Anchor - Ksia Milled in New Zealand in IHHfi 


anehordairy.com.au 
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Michele Cranston is 

The Weekly’s Food 
Editor- At- Large and her 
new cookbook is full 
of delicious signature 
recipes using fresh, 
seasonal ingredients. 

PHOTOGRAPHY BY PETRINA TINSLAY 
STYLING BY MICHELE CRANSTON 
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chicken is served with sweet potato wedges. 
The chicken is finger-licking good and the 
sweet potato wedges work beautifully with 
the gingery flavours. The Tabasco sauce 
cuts the sweetness of the maple syrup and 
because it’s part of the marinade, it’s not too 
hot. If you don’t have any Tabasco, you can 
replace it with a teaspoon of red wine 
vinegar. The dish also goes beautifully with 
a fresh salad of steamed green beans, red 
onion, herbs and tinned white beans. 


60ml (14 cup) maple syrup 
2 tablespoons finely grated fresh ginger 
1 tablespoon tomato paste 
(concentrated puree) 

1 teaspoon Tabasco sauce 
1 garlic clove, crushed 
4 chicken Marylands (leg quarters) 

600g orange sweet potato, cut into wedges 

1 Put the maple syrup, ginger, tomato paste, 
Tabasco sauce and garlic in a large bowl and 


Pan-fried whiting with 
pomegranate salad 

SERVES 2 PREP AND COOK TIME 30 MINUTES 

Everyone seems to have a preferred method 
of removing the arils (fleshy red seeds) from 
pomegranates, but I think this method is the 
easiest and most fun. Slice the pomegranate in 
half and place both halves in a large snaplock 
bag. Give the pomegranate halves a squeeze 
to loosen the arils, then seal the bag. Using 
a wooden spoon, give the rounded skin of 
the pomegranate several firm smacks - this 
should dislodge the arils. If not, give the 
rounds a firmer squeeze and then repeat 
the process. Pour the juice and arils into a 
bowl and remove any of the white pith. 


35g (14 cup) plain flour 

50g (14 cup) instant polenta 

14 teaspoon sumac 

14 teaspoon ground white pepper 

300g whiting fillets 

60g butter 

POMEGRANATE SALAD 
2 zucchini, finely diced 
2 Lebanese cucumbers, finely diced 
1 celery stalk, diced 
20g (1 cup) flat-leaf parsley leaves 
90g ('A cup) pomegranate arils 
1 tablespoon extra virgin olive oil 
lemon wedges, to serve 


1 Put the flour in a large snaplock bag with 
the polenta, sumac and white pepper, and 
season with sea salt. Seal and shake to 
combine. Open the bag and add the whiting 
fillets. Seal the bag again and shake gently 
to coat the fish in the seasoned flour. 

2 Heat the butter in a large frying pan over 
medium heat and fry the whiting fillets for 
2-3 minutes on each side, or until golden and 
the thickest part of the fillet is cooked through. 

3 POMEGRANATE SALAD: Put the zucchini, 
cucumber, celery, parsley and pomegranate 
arils in a bowl. Season with sea salt and 
freshly ground black pepper, and drizzle 
with the olive oil. 

4 Divide the zucchini and Pomegranate Salad 
between two pasta bowls and top with the 
fried whiting. Serve with the lemon wedges. 


Maple roast chicken pieces 

SERVES 4 PREP AND COOK TIME 1 HOUR 
(+ MARINATING TIME) 

A healthier, home-cooked version of 
a fast-food favourite, this spicy roast 


stir to combine. Add the chicken pieces and 
toss to coat in the marinade. Set aside for 
30 minutes. 

2 Preheat the oven to 180°C (160°c fan-forced). 
Line a large baking tray with baking paper. 
Remove the chicken pieces from the marinade, 
reserving the marinade, and place on the 
lined tray. Nestle the sweet potato wedges 
around the chicken. Roast the chicken pieces 
and sweet potato for 30 minutes, then 
remove the tray from the oven. Baste the 
chicken with the reserved marinade and turn 
the sweet potato wedges over. Return to the 
oven and bake for a further 20 minutes, or 
until the chicken is cooked through. 

3 Serve the chicken with the sweet potato 
wedges and with a bean salad, or a mixed 
leaf salad. 

Pork belly with lime pickle 
and green papaya salad 

SERVES 6-8 PREP AND COOK TIME 3.5 HOURS 

Like any recipe for pork belly, this is incredibly 
rich, so I’ve teamed the pork with a green 
papaya salad that is fresh-flavoured with 
a little chilli bite. If you’re not excited by 
green papaya or find it difficult to source, 
serve the pork belly with a simple salad of 
cos lettuce and cucumber. 

4 green apples, such as granny smiths 
250ml (1 cup) white wine 

2kg piece boneless pork belly, rind 
removed 

1 large garlic clove, peeled 
1 teaspoon sea salt 

1 tablespoon grated fresh ginger 

2 tablespoons light brown sugar 

3 tablespoons finely chopped Indian 
lime pickle 

1 tablespoon freshly ground black pepper 

GREEN PAPAYA SALAD 

6 mint leaves 

V/ 2 tablespoons lime juice 

IV 2 tablespoons fish sauce 

1 tablespoon caster sugar 

1 small red chilli, seeded and finely chopped 
500g green papaya 

2 tablespoons finely chopped roasted 
peanuts 

1 handful coriander leaves 

1 Preheat the oven to 140°C (120°C fan-forced). 
Line a deep roasting tin with extra-wide foil 
and then baking paper. 

2 Peel, core and thickly slice the apples. Place 



the apple slices in the bottom of the prepared 
tin and pour the wine over them. Lay the pork 
belly on top of the apples. 

3 Using the flat edge of a large knife, crush the 
garlic and then finely chop with the sea salt to 
form a paste. Combine the garlic paste, ginger, 
brown sugar and lime pickle in a small bowl. 

4 Rub the paste over the pork and season 
with the pepper. Cover with foil and roast 
for 1 hour, then remove the foil and cook for 
a further 2 hours, or until tender. 

5 GREEN PAPAYA SALAD: Finely chop the 


mint leaves and put them in a large bowl 
with the lime juice, fish sauce, sugar and 
chilli. Stir until the sugar has dissolved, then 
set the dressing to one side. Peel the papaya 
and remove any seeds, then julienne the 
papaya with a mandolin. Add the papaya to 
the dressing, along with the peanuts and 
coriander leaves, and toss to combine. 

6 Remove the pork from the oven and set it 
aside, loosely covered, for 15 minutes. Carve 
the pork into thick slices and serve with 
the apple slices and Green Papaya Salad. 
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Butterflied lamb 
with green sauce 

SERVES 6 PREP AND COOK TIME 

50 MINUTES (+ RESTING TIME) 

The sauce I serve with this lamb is one of 
my favourites and I use it on many different 
dishes. Whenever I am asked what 
ingredients I like to have close to hand, 

I always say fresh herbs and lemons, 
and that’s what this sauce is all about. 
However, it’s the preserved lemon that 
gives this lamb an extra zesty kick. A jar of 
preserved lemons is another one of my 
store-cupboard essentials. Their intense 
spicy-salty, lemony flavour can rescue just 
about any dish that needs a bit of added 
excitement, from curries to couscous, 
steamed fish to barbecued chicken. 

1 tablespoon olive oil 

2kg butterflied leg of lamb 

2 tablespoons sumac 
GREEN SAUCE 

20g (Vi cup) chopped coriander leaves 
7g ('A cup) chopped flat-leaf parsley 
2 garlic cloves, crushed 
2 tablespoons lemon juice 
2 tablespoons chopped preserved 
lemon rind 

1 teaspoon ground cumin 
60ml ('A cup) extra virgin olive oil 

1 Preheat the oven to 200°C (180°C fan- 
forced). Brush the olive oil over the skin 
and flesh of the lamb and then rub the 
sumac over the lamb. Season with a 
generous sprinkle of sea salt. 

2 Heat a large frying pan over high heat 
until it is very hot. Sear the lamb on both 
sides for 3-4 minutes, or until browned. 
Transfer the lamb to a roasting dish and 
roast for 40-45 minutes. 

3 GREEN SAUCE: Put all the ingredients, 
except the olive oil, in a food processor 
and pulse to combine. With the motor 
running, slowly add the oil to form a 
thick paste. 

4 Remove the lamb from the oven and 
transfer to a warm platter. Cover with foil 
and rest for 10 minutes. 

5 Thickly slice the lamb and serve with 
the Green Sauce. 



Peppered beef fillet 
with beetroot salad 


SERVES 6 PREP AND COOK TIME 2 HOURS 
(+ REFRIGERATION TIME) 

I will state right now that this is a bit of 
an odd recipe, and I’ve encountered many 
a quizzical friend who has watched me 
cooking this and found themselves 
wondering aloud whether I knew what 

1 was doing. Fortunately, there is a certain 
method to my madness. The surface of 
the beef is covered in pepper and then 
left in the fridge to form a dry crust, which 
magically means it doesn’t need to be 
seared, just cooked in a very hot oven. 

The timings are quite precise, so I always 
write them down on a post-it note and 
stick it next to the oven in case I start 
chatting to guests and lose the rhythm 
of what I’m doing. Rest assured, the beef 

is always perfectly cooked and early doubts 
are soon dismissed. 

2 tablespoons freshly ground black pepper 
900g beef eye fillet, trimmed 

600g beetroot 

2 red capsicums, cut into 2cm pieces 

4 garlic cloves, peeled 

4 rosemary sprigs 

2 fresh bay leaves 

80ml (Vs cup) extra virgin olive oil 

2 tablespoons pomegranate molasses or 

balsamic vinegar 

90g rocket, rinsed and trimmed 

horseradish cream, to serve 

1 Rub the pepper over the beef. Put the 
beef on a tray and leave it in the refrigerator, 


uncovered, for at least one night but 
preferably two. 

2 Preheat the oven to 200°C (180°C 
fan-forced). Bring the beef to room 
temperature before cooking. 

3 Lay a large sheet of heavy-duty foil on 
the work surface. Using rubber gloves, peel 
the beetroot and cut it into 2cm cubes. Put 
the beetroot cubes on the foil along with the 
capsicum pieces, garlic cloves, rosemary 
sprigs and bay leaves. Season with sea salt 
and freshly ground black pepper and drizzle 
with a little of the olive oil. Wrap the 
beetroot up in the foil to form a sealed 
parcel, and place it on a baking tray. Cook 
for 40 minutes, then remove from the oven 
and set aside to cool. 

4 Put the room-temperature beef fillet in a 
roasting tin and roast for 10 minutes, then turn 
the fillet over and roast for a further 5 minutes. 
Remove from the oven and season with sea 
salt, then cover with foil and rest for 15 minutes. 

5 Unwrap the roasted beetroot and 
capsicum and transfer to a bowl. Add the 
pomegranate molasses and remaining olive 
oil and stir to combine. Arrange the rocket 
leaves on a platter and top with the dressed 
beetroot and capsicum. 

6 Put the horseradish cream in a serving 
bowl. Drain any juices from the roasting tin 
and stir them into the horseradish cream. 

7 Remove the foil and return the fillet to 
the oven for a further 15 minutes, then 
remove and cut into thick slices. Serve 
the beef with the beetroot and capsicum 
salad and the horseradish cream. 


For a world of easy summer entertaining, go to 

* FOODTOLQVE.COM AU 



Recipes 
extracted from 
A Simple Table , 
by Michele 
Cranston, 
published by 
Murdoch Books, 
$39.99. 
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Nigella Lawson’s 

new book Simply 
Nigella is all about the 
food she has been 
cooking to make herself 
strong and feed family 
and friends in her new 
home. Here, she shares 
her recipes exclusively 
with The Weekly. 


Matcha cake with 
cherry juice icing 

For recipe , see 
page 189. 
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Exclusive extract TO LOVE 



T he food in this 

book is what I’ve 
been cooking for 
myself and, although 
the impetus was to 
seek out food that 

made me feel physically strong, I have 
always believed that food you cook 
for yourself is essentially good for 
you. This is not just because real 
ingredients are better for you than 
fake foods, but because the act of 
cooking for yourself is a supremely 
positive act, an act of kindness. 

As I progressed, this book became 
fused with the joyful realities of making 
a new home. It makes me smile to see 
the colours of my kitchen and the 
house I have created around myself 
reflected in the colours of this book. 

It also tells the broader story of how 
I live: how I feed my friends and family, 
the aesthetic pleasure I derive from 
food and my belief that what and how 
we cook can make our lives easier, 
make us feel more alive and connect 
us to ourselves, others and the world. 






A simple salsa 

As far as I’m concerned, you can 
never go wrong with a simple, 
spiky salsa and a bowlful of tortilla 
chips. True, this is on the fiery side - 
those who want a little less heat 
should de-seed the chillies - but 
that, for me, is the whole point. 

MAKES ENOUGH FOR 6-8 PEOPLE TO DIP 
INTO OVERDRINKS. 

1-2 tablespoons regular olive oil 

1 small red onion, peeled and finely 
chopped 

2 fat cloves garlic, peeled and finely 
grated or minced 

1 teaspoon cumin seeds 

1 teaspoon sea salt flakes 

3 fresh jalapeno peppers, finely 
chopped with seeds intact 

2 x 400g cans good-quality 
chopped tomatoes 




1 Heat 1 tablespoonful of oil in a 
medium, heavy-based saucepan over 

a medium heat, and cook the finely chopped 
red onion, stirring every now and again, until 
it’s soft but not coloured (beyond its natural 
hue) in any way, about 5 minutes, adding 
more oil if necessary - it rather depends on 
the diameter of your saucepan. Add the garlic 
to the pan, and give it a good stir before 
adding the cumin, salt and jalapenos. 

2 Cook, stirring, for another minute, with 
the heat a little higher, making sure nothing 
catches, then tip in the canned tomatoes, 
stir well, and when it comes to a bubble, 
lower the heat slightly and simmer for about 
15 minutes. You want the sauce to thicken 
and gain in richness. 

3 Check for seasoning, and pour into a bowl 
to cool before serving with the tortilla chips 
of your choice. 

STORE NOTE 

Cool leftovers, then cover and refrigerate 
within 2 hours of making. Will keep, covered, 
in fridge for up to 3 days. 

FREEZE NOTE 

The cooled salsa can be frozen, in an airtight 
container, for up to 3 months. Thaw overnight 
in fridge and use within 2 days. 

Chicken traybake with 
bitter orange and fennel 

I never quite feel that a house is a home until 
a chicken has been roasted in it (with apologies 


to all vegetarians and, indeed, chickens) ... 

1 always get the chicken in its marinade a day 
ahead, but if you don’t have time, an hour 
would be fine, so long as you start off with 
good chicken. If you can afford good organic 
chicken, buy it. It is this chicken that provides 
a strong natural “gravy”, and the other reasons 
to do so are even more compelling. 

SERVES 6 

2 large bulbs fennel (approx. 1kg total, 
though less wouldn’t matter) 

100ml cold-pressed rapeseed oil or 
extra-virgin olive oil, plus 1 tablespoon 
or so for drizzling on the chicken when 
cooking 

zest and juice of 2 Seville oranges (about 
100ml juice), or zest and juice of 1 eating 
orange and juice of 1 lemon 
2 teaspoons sea salt flakes 
1 tablespoon fennel seeds 
1 tablespoon Dijon mustard 
12 chicken thighs, skin on and bone in, 
preferably organic 

1 Remove the fronds from the fennel and put 
them in a resealable bag in the fridge for 
serving. I discard (that’s to say, eat) the tubey 
bits of the fennel, but if you have a roasting 
tin big enough, use everything. Cut the bulbs 
of fennel into quarters and then cut each 


quarter, lengthways, into 3. Leave on 
the chopping board while you get on 
with the marinade. 

2 Placing a large freezer bag in 
position inside a wide-necked 
measuring jug or similar, pour in the 
oil, add the orange zest and juice 
(and lemon juice, if using), and spoon 
in the salt, fennel seeds and mustard. 
Stir briefly to mix. 

3 Remove the bag from the jug and, 
holding it up, add a quarter of the 
chicken pieces, followed by a quarter 
of the fennel pieces, and so on until 
everything’s been used up. 

4 Seal the bag tightly at the top, lay 
the bag in something like a lasagne 
dish and squelch it about so that you 
make the small amount of marinade 
cover as much of the chicken as 
possible. It will look as if it isn’t 
enough, but it is, I promise. Leave in 
the fridge overnight or up to 1 day. 

5 When you want to cook, remove 
the marinating chicken and fennel 

from the fridge and tip the contents of the 
bag - marinade and all - into a large shallow 
roasting tin (I use a tin that measures 46 x 
34cm with a lip of 1.5cm). Using tongs, or 
whatever implement(s) you prefer, arrange 
the chicken pieces so that they are sitting, 
skin-side up, on top of the fennel. Leave it 
for 30 minutes or so, to come up to room 
temperature while you preheat the oven 
to 200°C. 

6 Drizzle some more golden oil onto the 
chicken, and cook in the oven for 1 hour, by 
which time the fennel will be soft and the 
chicken cooked through and bronzed on top. 

7 Put the chicken and fennel onto a warmed 
serving plate and put the pan over a medium 
heat (use a saucepan if your tin isn’t hob- 
friendly) and boil the juices, stirring as you 
watch it turn syrupy; this should take about 
T/2-2 minutes in the tin, and about 5 in 

a saucepan. 

8 Pour the reduced sauce over the chicken 
and fennel, and then tear over the reserved 
fennel fronds. 

MAKE AHEAD NOTE 

The chicken can be marinated 1 day ahead. 
Store in fridge until needed. 

STORE NOTE 

Cool leftovers, then cover and refrigerate 
within 2 hours of making. Will keep in fridge 
for up to 3 days. 
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Chicken traybake 
with bitter orange 
and fennel 






This recipe came about as so many recipes do: I was in a kitchen 
(my publishers, in fact) and just seized upon the most immediately available 
ingredients. It worked so gloriously ... And when purple sprouting broccoli is 
not available, I simply use leggy tenderstem, or regular broccoli, instead. 




Purple sprouting broccoli 
with clementine and chilli 

SERVES 4-6 

500g purple sprouting broccoli 

salt for broccoli water 

zest and juice of 1 clementine or A orange, 

preferably unwaxed 

Va teaspoon coarse celery salt or A teaspoon 
sea salt flakes, or to taste 
1 heaped teaspoon Dijon mustard 
VA tablespoons cold-pressed rapeseed oil 
or extra-virgin olive oil 
A teaspoon dried chilli flakes 

1 Put a pan of water on to boil for the 
sprouting broccoli, adding salt to taste 
once it comes to the boil. Trim any woody 
ends from the broccoli. 

2 Put half of the clementine (or orange) zest 
into a jar or bowl, and reserve the other half 
for the time being. Add the clementine (or 
orange) juice, celery salt (or sea salt flakes), 
Dijon mustard, oil and a 14 teaspoon of the 
chilli flakes to the jar, and give everything 

a good shake. Or, if making this in a bowl, 
just whisk together. 

3 Cook the sprouting broccoli for about 
2 minutes, until just tender, but still with 
some crunch to it. It’s impossible to give 

a precise timing guide as it really depends 
where in the season it is. Drain the broccoli 
and return to the hot but dry pan, add the 
dressing ingredients and toss gently but 
thoroughly before transferring to a plate 
or bowl. Sprinkle with the remaining zest 
and chilli flakes, and serve. 

STORE NOTE 

Cool leftovers, then cover and ref rigerate as 
quickly as possible. Will keep in fridge for up 
to 5 days. Eat cold. 

Barbecuey pork butt 

Pork butt is what Americans call pork 
shoulder, although my butcher says that 
it is more properly the blade bone part, 
which is why I have specified so in the 
ingredients. What I’ve made below, though, 
is essentially pulled pork, and I’m sure any 
part of the shoulder would do just fine. 
SERVES 8-10 

2kg boneless and rindless pork shoulder 
from blade end, with a good layer of fat 
remaining, rolled and tied 
VA tablespoons soft light brown sugar 


VA tablespoons Dijon mustard 
VA tablespoons sherry vinegar 
2 teaspoons sea salt flakes 
2 teaspoons Chinese 5-spice powder 
2 teaspoons hot chilli powder 
4 cloves garlic, peeled and finely grated 
or minced 

1 Line the base and sides of a small roasting 
tin, just large enough to take the pork, with 
a double layer of foil, sit the pork in it, fat- 
side up, and let it come to room temperature, 
which takes about 40-60 minutes, depending 
on your fridge and the weather. When it’s 
almost there, heat the oven to 250°C. 

2 Mix the sugar, mustard and vinegar in a 
bowl, stir in the salt, 5-spice and hot chilli 
powder, then add the garlic. 

3 When the pork is ready to go into the 
oven, mix the rub ingredients together 
again (I use a rubber spatula for this, and 
for smearing the pork joint) and cover the 
pork joint with as much as you can. The 
barbecuey rub may not look very appealing 
at this stage, but that need be of no concern. 
Put the smeared pork into the very hot oven 
and leave for 10 minutes - by which time the 
top will be beginning to burn in parts - and 


turn down the oven to 100°C and cook for 
at least 12 hours, or up to 18, tenting with 
foil after 14-15 hours. 

4 Alternatively, after the 10 minute blast 
at 250°C, turn the heat down to 150°C and 
cook for 514-6 hours, tenting with foil after 
3 hours. 

5 Remove from the oven, untie, discard 
any bits that are too blackened to eat 
(though the burnt bits are my favourite) 
and pull to pieces with a couple of forks. 
Pour over some of the juice (though you 
might want to spoon off a little of the fat 
first) and serve immediately. 

STORE NOTE 

Cool leftovers, then cover and refrigerate 
within 2 hours of making. Will keep in fridge 
for up to 3 days. Reheat in an ovenproof 
dish, covered with foil - or wrap pork in 
foil, if small portions - in an oven preheated 
to 150°C for about 30 minutes (timing will 
depend on quantity) until piping hot. Add 
a splash of water, if needed, to prevent it 
from becoming too dry. 

FREEZE NOTE 

Freeze in an airtight container for up to 
2 months. Defrost overnight in fridge 
before reheating as Store Note. 
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PERNOD RICARD AUSTRALIA promotion 


Hang the stockings and stock the bar with premium 
drinks to tickle everyone’s fancy this festive season. 

FAVOURITES 





Christmas is... 

when you cater to all 
tastes and celebrate 
with the best. Scan 
this page with the 
free viewa app to 
check out more 
cocktail recipes and 
serving suggestions. 


tajctHtecfttx* 


PLAN YOUR MENU, PLAN YOUR OUTFIT AND STOCK THE BAR 
WITH SOMETHING FOR EVERYONE THIS CHRISTMAS. 


JACOB'S CREEK 
SPARKLING 

Some wines can’t 
help but sparkle! 
Fresh lemon citrus 
combined with a 
crisp clean finish, 
make Jacob’s Creek 
sparkling the 
perfect choice for 
lazy lunches and 
New Year brunches. 


JACOB'S CREEK 
RESERVE 

Jacob’s Creek Reserve 
range offers gold medal 
winning wines using 
grapes sourced from a 
single region, renowned 
for producing the best 
example of that variety. 

Varietals include 
Chardonnay, Riesling, Shiraz 
and Cabernet Sauvignon. 


CHIVAS REGAL 
EXTRA 

Chivas Regal 
Extra is a rich and 
generous blend of 
rare whiskies aged 
in sherry casks 
from the Oloroso 
sherry bodegas 
in Spain. Best 
enjoyed on ice 
with friends. 


KAHLUA 

Inject a playful 
Mexican vibe with 
Kahlua’s vibrant 
taste and lingering 
coffee finish. Serve 
over ice, mix with 
milk or create your 
own cocktail. 
Perhaps an Espresso 
Martini with a 
Yucatan flavour. 


MUMM 

CHAMPAGNE 

Ideal as an aperitif 
and beyond, 
Mumm Cordon 
Rouge is a fresh 
and full-bodied 
Champagne with 
a fine, elegant 
bead. Toast to the 
festive season and a 
happy New Year! 


ABSOLUT VODKA 

With a clean, 
pure taste that 
makes it the 
ultimate cocktail 
base, Absolut Vodka 
hails from Sweden 
and is famous the 
world over. Made 
exclusively from natural 
ingredients with no 
added sugar. 


JACOB'S CREEK 
DOUBLE BARREL 
SHIRAZ 

This premium 
Barossa Shiraz has 
been matured in 
traditional wine casks 
for 18 months, then 
finished in an aged 
Scotch whisky barrel, 
adding extra richness 
and complexity. 


Give. Share. Enjoy responsibly this Christmas 


Get the facts DRIN KWISE.ORG. AU 





Matcha cake with 
cherry juice icing 

Good-quality matcha, that 
greenest of green tea powders, 
is expensive, but I’ve found 
other uses for it so, once 
bought, it does have more 
play in your kitchen. Think 
of it as a culinary investment. 
CUTS INTO 12-14 DELICATE SLICES 

3 teaspoons (7g) Izu Matcha 
(see above) 

Vs cup (80ml) hot water, from 
a recently boiled kettle 
3 large eggs, separated 
120g caster sugar 
'A cup (60ml) sunflower oil 
2 A cup (110g) plain flour 
1 teaspoon baking powder 
VA cups (250g) icing sugar 
Va cup (60ml) pure organic 
cherry juice (or pomegranate) 



1 Preheat the oven to 180°C. 

Line the base of a 20cm 
springform cake tin (preferably 
not non-stick) with baking 
parchment, but don’t grease 
the tin. 

2 Put the matcha powder in a small bowl and 
whisk in the hot water until smooth. Leave to 
cool slightly. 

3 Put the egg whites in a separate bowl and 
whisk to floppy peaks. Still whisking, 

add 3 tablespoons of the caster sugar and 
combine, then set aside for a moment. 

4 Put the egg yolks and remaining caster 
sugar in another bowl and whisk until pale. 
Whisk in the matcha liquid followed by the 
oil. Sieve over and fold in the flour and 
baking powder. 

5 Add a dollop of the egg white mixture and 
fold in, then follow up with the remainder. 
Gently pour the mixture into the springform 
cake tin and bake for 25-30 minutes, until 

a cake tester comes out clean. Do not even 
think of opening the oven door before 
20 minutes to check, as it could make the 
cake deflate. 

6 Let the cake cool completely in its tin, 
sitting on a wire rack. The cake will shrink 
back slightly as it cools. Run a spatula 
around the edge of the cake and unspring 
from the tin. Put a plate on the top of the 
cake, flip it over, then remove the base of 


the tin, peel away the baking parchment and 
carefully sit the cake, bottom-side down, on 
a plate or cake stand. 

7 Once the cake is ready to ice, sieve the 
icing sugar into a bowl and whisk in the 
cherry juice a little at a time to make an 
opaque but still runny glace icing. The cake 
may have a slight dip on top and this amount 
of icing allows for this, though it does mean 
it will pool out pinkly as you cut the cake 
(I find this rather pretty). Ice the top of the 
cake and let the icing run down the sides 
a little. Leave for up to 1 hour to set: it will 
still be a little runny, but any longer and it 
starts to lose its gleam. 

STORE NOTE 

Store in an airtight container in a cool place 
for 2-3 days. 

FREEZE NOTE 

The fully cooled un-iced cake can be frozen, 
tightly wrapped in a double layer of clingfilm 
and a layer of foil, for up to 7 month. You may 
find it easier to leave the cake on the springform 
tin base when freezing. To defrost, unwrap 
(carefully remove cake from the tin base if 
left on) and place on a wire rack at room 
temperature for about 3 hours. 


1 red onion, peeled and sliced 
into quarter-moons 
VA tablespoons rice vinegar 
VA tablespoons sake 
VA tablespoons sesame seeds 
1 small white cabbage 

3 small or 2 regular-sized 
red peppers, membranes 
and seeds removed 

4 fresh red chillies, de-seeded 
(not too efficiently) 

1 fat or 2 thin cloves garlic, 
peeled and finely grated 
or minced 
2.5cm piece (12g) 
fresh ginger, peeled and 

finely grated 

VA tablespoons sweet white miso 
VA tablespoons soy sauce 
1 teaspoon toasted sesame oil 


1 Put the sliced red onion into a small bowl 
with the rice vinegar and sake, and leave 
for 10 minutes. 

2 Meanwhile, toast the sesame seeds by 
heating them in a dry, heavy-based frying 
pan until fragrant and then decant them 
to a plate to cool. 

3 Shred the cabbage, and cut the peppers 
and chillies into thin slices, putting them into 
a large bowl as you go. Toss to mix well. 

4 Add the garlic and ginger to the onions. 
Add the miso, soy sauce and sesame oil, 
and mix together. 

5 Now pour the onions, and their dressing, 
over the vegetables, and mix again. 

6 Finally, add the cooled, toasted sesame 
seeds, then toss to combine, and serve. 

STORE NOTE 

Refrigerate leftovers in a covered container 
straightaway. Will keep in fridge for up to 
3 days, though the vegetables will soften 
as they stand. 


Slaw with miso 
ginger dressing 

While you could use a 
processor to shred the 
cabbage, I can’t help thinking 
it is so much simpler just to 
slice it thinly by hand. You’ll 
have less to wash up and, 
besides, I love this “chop 
wood, carry water” aspect 
of cooking. 

SERVES 6-8 
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For a world of feel-good food, go to 


. FOODTOLOVE 


Salted chocolate tart 

1 have always avoided making chocolate 
tarts, not out of laziness (I love a bit of 
pastry-making, in the right mood), but 
because I have never really felt that the 
pastry served the chocolate, or was worth 
the effort here. This is my simple solution: 
make a base out of chocolate biscuits. 

CUTS INTO 14 SLICES 

FOR THE BASE 

2 x 154g packets Oreos (28 biscuits in all) 
50g dark chocolate (min. 70% cocoa solids) 
50g soft unsalted butter 

y 2 teaspoon smoked sea salt flakes 

FOR THE FILLING 

lOOg dark chocolate (min. 70% cocoa solids) 

25g cornflour 

Va cup (60ml) full-fat milk 

2 cups (500ml) double cream 

50g cocoa, sieved 

2 teaspoons instant espresso powder or 
strong instant coffee powder 
75g caster sugar 

1 teaspoon vanilla paste or extract 

2 teaspoons extra-virgin olive oil 
3 / 4 teaspoon smoked sea salt flakes 

1 Snap the biscuits into pieces and drop them 
into the bowl of a food processor. Do likewise 
with the chocolate, then blitz them together 
until you have crumbs. Add the butter and salt, 
and blitz again until the mixture starts to clump 
together. If you’re doing this by hand, bash 
the biscuits in a freezer bag until they form 


crumbs, finely chop the chocolate and melt 
the butter, then mix everything, along with the 
salt, in a large bowl with a wooden spoon or 
your hands encased in disposable vinyl gloves. 

2 Press into a 23cm deep-sided, loose- 
bottomed flan tin and pat down on the 
bottom and up the sides of the tin with your 
hands or the back of a spoon, so that the 
base and sides are evenly lined and smooth. 
Put into the fridge to chill and harden for at 
least 1 hour, or 2 hours if your fridge is stacked. 

I wouldn’t keep it for longer than a day like 
this as the Oreo crust tends to get too crumbly. 

3 For the Filling, finely chop the chocolate. 
Put the cornflour into a cup and whisk in the 
milk until smooth. 

4 Pour the cream into a heavy-based saucepan 
into which all the ingredients can fit and be 
stirred without splashing out of the pan, then 
add the finely chopped rubble of chocolate, 
the sieved cocoa (or just sieve it straight in), 
espresso or instant coffee powder, sugar, 
vanilla paste or extract, olive oil and smoked 
salt. Place over a medium to low heat and 
whisk gently - I use a very small whisk for this, 
as I’m not aiming to get air in the mixture, I’m 
just trying to banish any lumpiness - as the 
cream heats and the chocolate starts melting. 

5 Off the heat, whisk in the cornflour and milk 
mixture until it, too, is smoothly incorporated, 
and put the pan back on a low heat. With a 
wooden spoon, keep stirring until the 
mixture thickens, which it will do around the 
10-minute mark, but be prepared for it to 
take a few minutes more or less. Take the 


pan off the heat every so often, still stirring, 
so that everything melds together, without 
the cream coming to a boil. When ready, it 
should be thick enough to coat the back of 
a wooden spoon, and if you run your finger 
through it (across the back of the spoon) 
the line should stay. 

6 Pour into a wide measuring jug or batter 
jug (it should come to about the 600ml 
mark). Now run a piece of baking parchment 
or greaseproof paper under the cold tap, 
wring it out and place the damp, crumpled 
piece right on top of the chocolate mixture, 
then put the jug into the fridge for 15 minutes. 
The mixture will still be warm, but will be the 
right temperature to ooze into the base 
without melting it. 

7 Pour and scrape the mixture into the 
biscuit-lined flan tin and put back in the 
fridge overnight. Don’t leave it longer than 
24 hours, as the base will start to soften. 

8 Take out of the fridge for 10 minutes before 
serving, but unmould straight away. Sit the flan 
tin on top of a large tin or jar and let the ring 
part fall away, then transfer the dramatically 
revealed tart to a plate or board. Leave the 
tin base on. 

9 Slice modestly - this is rich and sweet, and 
people can always come back for more - and 
serve with creme fraiche; the sharpness is just 
right here. Leftovers will keep in the fridge 
for 4-5 days, but the base will soften and the 
sides crumble a bit. That will not detract from 
your eating pleasure too much, but I still like 
to give it its first outing at optimal stage! 
MAKE AHEAD NOTE 

Base can be made 7 day ahead. When firm , 
cover and keep refrigerated until needed. Fill 
tart and ref rigerate overnight, until set. Tent 
with foil, trying not to touch the surface of the 
tart. Tart/filling can be made 7 day ahead. 
STORE NOTE 

Store the tart in fridge until needed. 
Leftovers will keep in fridge for 4-5 days. 

The base will soften gradually as the 
tart stands. 


This is an edited 
extract from Simply 
Nigella Feel Good 
Food by Nigella 
Lawson, published 
by Chatto & Windus 
on November 2 
at $59.95. 
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IN PARTNERSHIP WITH WOOLWORTHS 



Your guide to what’s in season 
plus tips and tricks to get the 
best dut of your fresh food. 


Refresh your salad 
leaves by simply plunging 
into a bowl of iced water 
for 5 minutes. Drain and 
dry well, then toss the 
leaves through your 
favourite salad. 


Lettuce adds crunch and flavour to meals Buy Look for bright leaves 
without any sign of wilting Store Wrapped in damp paper towel in 
the crisper section of the fridge Prepare Rinse and gently dry using 
paper towel or in a salad spinner. Serve leaves whole or torn. 


woolworths Y; 

tile fresh food people 

Visit woolworths.com.au 




CHICKEN, PRAWN & 

MANGO SALAD 

SERVES 4 PREP AND COOK TIME 40 MINS 

The soft green of butter lettuce and the 
red-purple and green leaves of the mignonette 
complement each other beautifully. Never 
dress these lettuces until ready to serve to 
prevent them from going soggy. 

1 tablespoon Woolworths Select 
Vegetable Oil 

2 small chicken breast fillets 

12 green prawns, peeled, tails on 

1 small bunch butter or mignonette lettuce 

2 mangoes, seeded, peeled, sliced 
1 bunch mint, leaves picked 

1 cucumber, halved lengthways, sliced 

1 red capsicum, seeded, thinly sliced 
Vi red onion, finely sliced 

!4 cup Woolworths Select Cashew & 
Macadamia Mix, chopped 
DRESSING 

!4 cup lime juice, plus wedges to serve 

2 tablespoons fish sauce 

2 tablespoons finely grated palm sugar 
1 bird’s eye chilli, finely chopped 

1 In a large frying pan, heat the oil on high 
(or use a char-grill pan). Cook chicken, for 
4-5 minutes on each side until cooked 
through. Set aside, covered with foil, for 

5 minutes. When cooked, slice thinly. 

2 Using the same pan, cook the prawns, 
turning, for 2-3 minutes until they change 
colour and are cooked through. 

3 DRESSING In a jug, whisk all the 
ingredients together. 

4 Arrange lettuces on a platter. In a large bowl, 
combine chicken and prawns with mango, 
mint, cucumber, capsicum and onion. Drizzle 
over half the Dressing. Toss to combine. 

5 Sprinkle with nuts to serve. Drizzle with 
the remaining Dressing and lime wedges. 


Tip: For a Thai version of this salad, 
replace the ripe mango with finely 
shredded green mango. It has a firmer, 
crunchier texture and slightly sour 
flavour. Replace palm sugar with brown 
sugar if you have none on hand. 



Chicken, prawn 
& mango salad 



IN PARTNERSHIP WITH WOOLWORTHS 



Quinoa fattoush 

SERVES 4 PREP AND COOK TIME 35 MINS 
(PLUS SOAKING) 

Iceberg lettuce consists of layers of tightly 
packed, crisp, juicy leaves. Really versatile and 
perfect for filling and wrapping, remove the 
outer leaves and store wrapped in paper towel 
in a plastic bag in the crisper of your fridge. 

2 rounds wholemeal pitta bread 
% cup macro Organic White Quinoa 
1 cup water 

1 red onion, thinly sliced 

2 tablespoons red wine vinegar 

2 cups chopped iceberg lettuce 

3 tomatoes, cut into wedges 

2 Lebanese cucumbers, seeded, sliced 
!4 cup Woolworths Select Pistachios, 
toasted, chopped 
Vi cup mint leaves 
lOOg labne or feta cheese 

4 eggs, soft-boiled, peeled, halved 
DRESSING 

1 lemon, zest, 14 cup juice 

2 tablespoons olive oil 

1 teaspoon sumac, plus extra to sprinkle 

1 Preheat oven to 200°C (180°C fan-forced). 
Line an oven tray with baking paper. 

2 Place the pitta bread on tray. Bake for 
8-10 minutes until golden and crisp. 

3 Meanwhile, in a small saucepan, combine 
quinoa with water. Bring to the boil. Reduce 
heat and simmer for 10-12 minutes, until 
tender. Cool for 10 minutes. 

4 In a small bowl, combine the onion and 
vinegar. Set aside for 15 minutes. Drain and 
discard the vinegar. 


5 DRESSING Combine zest, juice, oil and 
sumac in a screw-top jar. Season to taste. 
Shake well. 

6 In a large bowl, combine quinoa, onion, 
lettuce, tomato, cucumber, pistachios, mint 
and half the dressing. Toss well. 

7 Break pitta bread into small pieces and 
toss through salad. Top with the labne and 
eggs. Drizzle with the remaining dressing 
and sprinkle with extra sumac. 

Beer-battered fish tortillas 

SERVES 4 PREP AND COOK TIME 35 MINS 
(PLUS STANDING) 

Famous for being used in Caesar Salad, 
cos lettuce is a long, cylindrical lettuce 
with upright, crisp leaves. Wash and dry 
well in a salad spinner before tearing or 
shredding for use. 

VA cups macro Organic Self-Raising Flour, 
plus 'A cup extra 
1 teaspoon cumin seeds 
330ml beer 

1 egg, beaten 

vegetable oil, for deep-frying 

500g flathead or John Dory, cut into fingers 

8 Woolworths Select Tortillas 

Vi baby cos lettuce, thinly sliced 

SALSA 

2 vine-ripened tomatoes, roughly chopped 
1 avocado, seeded, peeled, chopped 

long red chilli, seeded, finely sliced 
1 green onion, finely sliced 
Va cup coriander leaves 
DRESSING 

1 lime, grated zest, juice 

2 tablespoons sour cream 

1 Sift flour into a bowl. Add seeds and make a 
well in the centre. Gradually whisk in beer 
and egg to make a smooth batter. Season to 
taste. Set aside for 30 minutes. 

2 SALSA In a bowl, combine tomato, avocado, 
chilli, onion and coriander. Season to taste. 

3 DRESSING In a small jug, whisk zest, juice 


and cream together. Toss Vz of the Dressing 
through the Salsa. 

4 Heat the oil in a large saucepan on high, 
until a small piece of bread sizzles as soon 
as it is added. 

5 Dust fish in extra flour. Working in batches, 
dip fish into batter, allowing excess to drain 
off. Deep-fry for 3-4 minutes each, until golden 
and crisp. Drain on paper towel. Repeat. 

6 Place 2 tortillas into each serving bowl. Fill 
with lettuce and Salsa, then fish. Drizzle with 
Dressing to serve. 


For more tasty recipes, go to 

FQODTOLOVE COM AU 




viewa 

. 


DINNER IS SORTED 

Scan this page with the free 
viewa app for fresh food tips 
and more great dinner recipes. 


Woolworths 

the fresh food people 


Visit woolworths.com.au 
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Mongolian lamb 

For recipe , see overleaf. 



Forget about heading 
out for your favourite 
restaurant dishes, 

Julie Goodwin shows 
you how to make 
takeaway at home, 
with recipes from 
her new cookbook. 

Special fried rice 

SERVES 4 PREP AND COOK TIME 45 MINUTES 

This is just beautiful as a meal on its 
own, or as an accompaniment to the 
other main meals featured. 

2 cups jasmine rice 
4 rashers bacon, sliced thinly 
2 lap cheong sausages, thinly sliced 
(see Julie’s note) 

Yz cup peanut or vegetable oil 
2 garlic cloves, finely chopped or crushed 

1 medium brown onion, diced 

2 eggs 

1 cup frozen baby peas, defrosted 
lOOg cooked shelled school prawns 
lOOg barbecue pork, thinly sliced 
1 teaspoon Chinese five-spice 
Yz cup light soy sauce 
Yz bunch shallots, thinly sliced diagonally 
Vz cup crispy fried shallots (see Julie’s note) 

1 Place the rice in a tightly lidded microwave- 
safe container with 3 cups of water. Cook 

on high for 18 minutes. When it is cooked, 
tip the rice out onto a tray and allow to cool. 

2 Place the bacon and lap cheong in a wok 
and cook over fairly high heat for 2-3 
minutes. Remove from the wok to a large 
bowl. Reduce the heat to medium-low. Add 

1 tablespoon of oil to the wok along with the 
garlic and onion and fry gently until soft and 
fragrant but not brown. Remove from the 
wok and place in the bowl with the bacon. 

3 Put a splash of oil in the wok. One at a 
time, beat the eggs and add them to the 
wok. Swirl the egg around to create a thin 
omelette When the omelette has set, 


Home cooking TO LOVE -k 



i 


remove it from the wok. Roll it up and slice 
it very thinly. Put the omelette, peas, cooked 
prawns and barbecue pork in the bowl with 
the rest of the ingredients. 

4 Put a little oil in the wok over a high 
heat. Add a third of the rice and stir-fry. 

Add a third of the Chinese five-spice and 
soy sauce and stir through. Remove the 
rice from the wok and place it in the bowl. 
Repeat this process twice more with the 
rest of the rice. When all the rice is fried, 
return it to the wok along with all the 


other ingredients and stir to combine. 

5 Just before serving, stir through 
two-thirds of the sliced shallots. Scatter 
the remaining shallots over the rice along 
with the crispy fried shallots. 


Julie’s note: Crispy fried shallots 

and lap cheong sausages are available in 
the Asian section of most supermarkets 
or at Asian grocery stores. 
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PRECISION MEETS 

POSSIBILITIES 


Turn your KitchenAid® Stand Mixer into a professional 
food processor to slice and dice with ease. 

Open up a world of culinary flavour and design possibilities with the 
KilcbenAid patented ExactSliee™ Wade system, Simply attach the food 
processor to your Kitchen Aid Stand Mixer hub and you'll be julienning 
in a jiffy. Switch from creating delicate diced cucumber cubes to perfectly 
sliced potatoes in no time at ail. Because when your stand mixer is this 
versatile, there's so much more to make. 

For more information visit kitchenaidxonrcau 





Mongolian lamb 

SERVES 4 PREP AND COOK TIME 30 MINUTES 
(+ MARINATING TIME) 

No Chinese banquet is complete without 
this tasty favourite. 

600g lamb fillet or backstrap, sliced thinly 
2cm knob ginger, finely sliced 
2 garlic cloves, chopped 
2 tablespoons light soy sauce 
2 tablespoons hoisin sauce 
2 tablespoons Shaoxing wine (or dry sherry) 

1 tablespoon rice wine vinegar 

2 tablespoons vegetable oil 

4 shallots, cut into 3cm lengths 
2 teaspoons cornflour 

1 Place the lamb in a large bowl with the 
ginger, garlic, soy sauce, hoisin, Shaoxing 
wine and vinegar. Mix well and marinate for 
at least 30 minutes - longer is better. 

2 Heat a wok over a high heat and add half 
the oil. When it is hot, stir-fry the shallots 


for 1 minute or until slightly browned and 
starting to soften. Remove to a bowl; 
set aside. 

3 Add a little more oil to the wok and allow 
it to get very hot. Stir-fry a small batch of 
lamb until browned and just cooked. Remove 
from the wok to the bowl with the shallots 
and repeat with the remaining oil and lamb. 

4 Pour the leftover marinade into the hot 
wok and bring it to the boil. Dissolve the 
cornflour in 1 tablespoon of cold water 
and stir it into the sauce to thicken. 

5 Return the lamb and shallots to the wok 
and toss through the sauce. 


Julie’s note: To slice the lamb 

very thinly, place it on a plate in the 
freezer until firm but not frozen solid. 
Slice using a very sharp knife and 
allow to come to room temperature 
before cooking. 


For a world of exotic dishes, go to 

FO GOTO LOVE COM AU 


Prawn pad see ew 

SERVES 4 PREP AND COOK TIME 30 MINUTES 

The name of this dish translates to “fried 
with soy sauce”. You can substitute chicken 
or pork for the prawns, if you like. 

2 x 200g packets of wide rice noodles 
peanut or vegetable oil, for stir-frying 
1 bunch Chinese broccoli, leaves 
chopped, stems halved lengthways, 
cut into 5cm pieces 

1 bunch shallots, cut into 5cm pieces 
4 garlic cloves, finely chopped 
400g raw prawn meat 

2 eggs, lightly beaten 
SAUCE 

Va cup oyster sauce 

Ya cup kecap manis (sweet soy sauce) 

1 tablespoon dark soy sauce 
1 tablespoon rice wine vinegar 
1 tablespoon brown sugar 

1 Place the rice noodles in a bowl and cover 
with freshly boiled water from the kettle. 
Soak until they are flexible but not too 
soggy. Err on the side of undercooked, as 
water can be added if necessary during 
stir-frying. Once the noodles are over- 
soaked, it’s too late! Drain noodles; set aside. 

2 SAUCE: In a jug, combine the ingredients. 

3 Heat a wok over very high heat and add 
about a tablespoon of peanut oil. When the 
wok is smoking, stir-fry the broccoli stems, 
shallots and garlic until just softening. 
Remove to a bowl. Add a little more oil and 
stir-fry the prawns until just opaque. Pour 
in the egg and stir until just set. Remove 
the prawns and egg to the same bowl as the 
broccoli stems. Place the broccoli leaves in 
the wok. Add the noodles and pour in the 
sauce. Return the broccoli stems, prawns 
and egg to the wok and carefully toss to coat 
everything. Serve immediately. 
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Chilli chicken with cashews 

SERVES 4 PREP AND COOK TIME 20 MINUTES 

This dish is a specialty at my local Thai 
restaurant. It’s so quick to whip up for 
an easy dinner. 

5 teaspoons peanut or vegetable oil 
600g chicken thigh fillets, trimmed and 
cut into strips 

1 bunch shallots, cut into 3cm lengths 
y 2 cup Chilli Jam (see recipe, below) 

2 tablespoons fish sauce 
juice of 2 limes 

Vi cup roasted salted cashews 

1 Heat a teaspoon of the oil in a wok over a 
high heat and stir-fry a quarter of the chicken 
until it is cooked. Remove from the wok and 
repeat until all the chicken is cooked. 

2 Reduce the heat to medium and add one 
more teaspoon of oil. Stir-fry the shallots for 
a moment until they start to soften. Return 
the chicken to the pan and add the Chilli Jam, 
fish sauce and lime juice. Toss through the 
cashews and serve immediately. 

Chilli jam 

MAKES V/z CUPS PREP AND COOK TIME 1 HOUR 
15 MINUTES 

12 long red chillies, seeded and coarsely 
chopped 

2 red capsicums, seeded and roughly chopped 

6 garlic cloves 


8cm knob ginger, peeled and 
roughly chopped 
% cup white sugar 
'A cup white vinegar 
2 tablespoons fish sauce 

1 Place the chillies, capsicum, garlic and 
ginger into the bowl of a food processor 
and add 1 tablespoon of water. Process 
until broken down and smooth. 

2 Pour the chilli mixture into a large saucepan 
and stir in the sugar and vinegar. Bring to the 
boil. Reduce the heat to medium and cook, 
stirring occasionally, for around 45 minutes 
or until thickened and jammy in consistency. 
Add fish sauce and cook for 5 more minutes. 

3 Remove from the heat and pour into an 
airtight container. The chilli jam will keep 
in the fridge for several weeks. 

Barbecue pork fillet 

MAKES 1 PIECE PREP AND COOK TIME 35 MINUTES 
(+ MARINATING TIME) 

This recipe is for the barbecue pork you 
see hanging in the windows of many 
Chinese restaurants. Also known as 
char sui pork, it gets its usual strong red 
colour from food colouring, which I leave 
out of my recipe. It’s not quite as impressive 
to look at but it’s just as good to eat! 

Vz cup hoisin sauce 
Va cup honey 

1 tablespoon light soy sauce 


Va teaspoon Chinese five-spice 
350g piece of pork fillet 

1 1n a bowl, combine the hoisin sauce, 
honey, soy sauce and five-spice. Place the 
pork in the marinade and refrigerate for at 
least 2 hours, turning it occasionally. 

2 Preheat oven to 200°C (180°C fan-forced). 
Place the pork on a wire rack over a lined 
baking tray. (This will save on washing-up, 
as the sugar in the honey burns on the tray.) 
Bake for 25-30 minutes or until the pork 
has some dark patches on the outside and 
is cooked through. Let it rest before carving 
it into thin slices. 


Julie’s note: If you’re organised 
enough, this pork is best marinated in 
the fridge overnight before cooking 
- but two hours will do. 



Homemade 
Takeaway by 
Julie Goodwin, 
$39.99, 
published 
by Hachette 
Australia. 
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BEST BUYS promotion 



Premium Australian Ballantyne butter makes perfect 
banana bread, then spread it on a slice for a great snack 
with a cuppa. Simply brilliant with Ballantyne! 




BANANA BREAD 

Serves 8. Prep and cook time 1 hour. 

125g Ballantyne Spreadable 

3 /4 cup (165g) brown sugar 
2 eggs 

VA cups (225g) self-raising flour 
YA teaspoons ground cinnamon 
14 teaspoon bi-carbonate of soda 
% cup mashed over-ripe banana 
y 2 cup (140g) natural Greek-style 
yogurt 

Ballantyne Spreadable, extra, and 
honey, to serve 

1 Preheat oven to 180°C (160°C 
fan-forced). Grease and line 
the base and two long sides 
of an 11cm x 20cm (inside top 
measurement) loaf pan. 

2 Beat butter and sugar in an 
electric mixer until light and fluffy 
Add eggs, one at a time, and beat 
until just combined. Fold in the 
combined flour, cinnamon and 
soda, then banana and yogurt. 

3 Spread mixture into prepared 
pan and bake for 45 minutes or 
until cooked when tested. Stand 
for 20 minutes before turning, top 
side up, onto a wire rack to cool. 

4 Serve Banana Bread warm with 
butter and honey, if desired. 


Suitable to freeze. 

Not suitable to microwave. 
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A bakers dozen 


Looking for the perfect Christmas gift for the keen cook in your life? 
Here are some of our food team’s favourite finds. 




"THAIGH’S 
1 CHOCOLATES 

One of Aw-stralia’s locally p r o duci 
Try a dark chocolatehampiBelection of Cl 
Christmas treats. $64, haighschocolates.com.au. 

COOKBOOKS 

9 The Produce Companion by Meredith 
Kirton and Mandy Sinclair 

The complete guide to growing, pickling and 
preserving your backyard’s bounty. 

10 The Great Australian Cookbook 
The ultimate collection of recipes from our 
finest cooks, chefs, bakers and local heroes. 
Royalties will benefit OzHarvest. 

11 Traditional Christmas/Modern 
Christmas Make festive entertaining a 
breeze with every recipe you’ll ever need 
with from The Australian Women’s Weekly 
Test Kitchen in a handy flip book. 

12 The Big Book of Fabulous Food 

by Jane Kennedy Healthy flavour-packed 
recipes to make you feel great. 

13 Made from Scratch 

From The Weekly, a perfect gift for both 
the advanced and novice cook. Features 
easy step-by-step instructions for making 
preserves, breads and fresh cheeses. 


Q PERSONAL 
Z BLENDER 

Oster FitBlend 
Personal Blender 
has a powerful 350 
watt motor, so it 
quickly and simply 
pulverises fresh 
ingredients into 
healthy blends to 
drink on-the-run. 
Also comes with 
two reusable bottles. 
$79.95, oster.com. 




Q GOURMET TRAVELLER 
tJ TABLEWARE In partnership 
with Robert Gordon Australia, this 
handmade collection includes cake stands, platters and 
plates in gorgeous colours. The pieces feature lace-patterned 
embossing and a matte finish. Available exclusively at Domayne. 
Cake stands (above) $109.95, range starts at $30, domayne.com.au. 


J FASHIONABLE SERVERS These copper salad 
servers will complement delicious summery salads. 
Set of 2 for $49.95, (03) 9474 1300. 

V 



PARTISAN 
O CUTLERY Set of 

six stylish steak knives 
with olive wood handles. 

$79.95, wheeland 
barrow.com.au. 

/?MANGOES Australian mangoes are the 
taste of summer and what could be a more 
delicious gift than a simple tray of mangoes to 
share? Buy from your local greengrocer from 
around $20 per tray. 


1 


3 
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7 STYLISH COVER-UP No need to take off your apron with this 
chambray apron with leather tabs - it will have you looking good 
while cooking. $39.99, (03) 9474 1300. 


S IT’S CALLED 
ABUNDTThis 

gorgeous cake tin will 
give you a beautifully 
sculpted cake, decorated 
with a graceful curving 
design. $50, williams- 
sonoma.com.au. 
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Alkalise, detoxify and cleanse 



Do you eat enough green vegetables? 

Green leafy vegetables like spinach and parsley 
are packed with chlorophyll - the compound 
that makes plants green and enables them 
to perform photosynthesis. Scientists believe 
chlorophyll's antioxidant properties and 
supportive actions on the body's detoxification 
processes may help explain why eating a diet 
rich in leafy greens goes such a long way 
towards keeping us healthy. 

Adding just 15 mL of Nature's Sunshine Liquid 

Chlorophyll to your water or juice each day 
provides 60 mg of chlorophylls - approximately 
the same amount you'd get from eating 21/2 
cups of spinach. 


Alkalise, detoxify and 
cleanse 

A natural internal 
deodoriser, ideal for those 
concerned about body 
odour or bad breath 

An ideal companion to 
your herbal or juice-based 
detox program 

Easy to add to your juice 
or water bottle, with a 
refreshing minty flavour 
and preservative-free 
formula 



Available at leading health food 
stores and selected pharmacies 


Natures Sunshine* 

Herbal Hotline 1800 687 577 www.naturessunshine.com.au 



Kitchen tips TO LOVE 


Many recipes call for green 
papaya or green mango. Are 
they a different fruit from the 
ones we normally see in the 
greengrocer or supermarket? 

Carolyn Moore, via email 


No, the green fruit are simply unripe. 
Green papaya and mango are both 
used, usually coarsely grated or shredded 
finely in long strips, in many Thai and 
Vietnamese salads. They are available 
from some selected greengrocers and 
almost every Asian supermarket that 
also sells fresh produce. Look for green 
papayas that are very firm with bright 
slightly shiny skin, a sign that it is freshly 
picked. It’s important that they are totally 
unripe - the flesh should be light green, 
almost white. It has a firm crunchy texture 
and is not sweet. It acts as a sponge to 
absorb the combined hot, sour, sweet 
and salty flavours combined with fresh 
herbs in zingy dressings. Green papaya 
will ripen rapidly if not used within 
a couple of days. 


Fran Abdallaoui and 


Pamela Clark explain 
green papaya, a classic 
ingredient of Thai and 
Vietnamese cooking. 


Green papaya salad 

SERVES 4 PREP AND COOK TIME 25 MINUTES 


6 mint leaves, chopped finely 
m tablespoons lime juice 
m tablespoons fish sauce 
1 tablespoon caster sugar 
1 teaspoon finely grated ginger 
1 small red chilli, seeded, finely 
chopped 

1 small (650g) green papaya, 
julienned 

2 tablespoons sesame seeds, toasted 
Vz cup coriander leaves 


1 Combine mint, lime juice, fish sauce, 
caster sugar, ginger and chilli in a large 
non-metallic bowl; stir until the sugar 
has dissolved. 

2 Add the papaya to the dressing; toss 
to combine. Pile the salad into a serving 
bowl and scatter sesame seeds and 
coriander. Serve immediately. 

Not suitable to freeze. 


HAVE A QUESTION? 


Send it to Ask The Experts, The Australian Women’s Weekly Test. Kitchen, GPO Box 4178, 
Sydney, NSW 2001, and include a daytime phone number and your address. 
See Contents for the location of Bauer Media Limited’s Privacy Notice. 



Scan this page using the free vtewa app to 
find recipes and explore more from 


^ foodtolove.com.au 


PHOTOGRAPHY BY IAN WALLACE. STYLING BY LOUISE PICKFORD. 
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Serve up a classic steak sandwich, with garlic butter and 
plenty of onion, or try this hearty salad with roast potato, 
then sate your sweet tooth with our easy-to-make rocky road. 


! 



BUTTERY STEAK SANDWICH 

Serves 4 Prep 15 mins Cook 20 mins 

Preheat a lightly oiled barbecue plate or large 
frying pan on high. In a small bowl, mix Vs cup 
Lurpak Spreadable, 2 crushed garlic cloves 
and a few drops of Tabasco together. Season 
to taste. Cook 2 sliced onions on barbecue 
plate with a little more Lurpack for 8-10 
minutes, until golden and tender. Remove 
from heat. Cover to keep warm. Fry 4 eggs in 
oiled egg rings on same flat plate, until just 
set. Set aside. Meanwhile, cook 4 beef 
schnitzels for 1-2 minutes on each side, until 
cooked to taste. Toast 8 thick slices ciabiatta 
bread on both sides on the barbecue or in a 
toaster. Spread liberally with prepared garlic 
butter. Top half the toast slices with lettuce, 
cheese slices, tomato slices, beetroot, steak, 
onion and egg. Drizzle with tomato sauce. 

Top with remaining toast slices. Serve with 
chips. Add some roasted beetroot or crispy 
salami or prosciutto, if you like. 


ROAST POTATO & TOMATO SALAD 
WITH TAHINI DRESSING 

Serves 6 Prep 20 mins Cook 30 mins 

Preheat oven to 180°C (160°C fan-forced). Toss 
1kg halved baby potatoes and 200g peeled, 
cubed kumara in a baking dish with 2 
tablespoons olive oil. Season. Roast for 15 
minutes. Toss through 2 red onions, cut into 
wedges, and roast for a further 15-20 minutes. 
Transfer to a large bowl. Cool. Meanwhile, make 
a dressing by combining Vs cup each macro 
Organic Hulled Tahini and Vs cup lemon juice, 1 
tablespoon water (plus extra as required), finely 
grated zest of 1 lemon, 1 teaspoon each ground 
cumin and ground coriander, 1 small crushed 
garlic clove and 14 teaspoon ground chilli 
powder. Season to taste. Toss through 400g 
packet halved tomato medley mix and 14 cup 
parsley leaves. Drizzle with dressing and 
sprinkle with 14 bunch snipped chives to serve. 






ROCKY ROAD 

Serves 10 Prep 20 mins Cook 20 mins Chill 1 hour 

Preheat oven to 180°C (160°C fan-forced). 
Arrange a 120g packet of skinless hazelnuts on 
an oven tray. Roast for 10 minutes until lightly 
golden; cool. Roughly chop. Lightly grease and 
line an 18cm x 28cm slice pan with baking paper, 
extending the paper edges over the sides. 

Place 600g roughly chopped milk chocolate in a 
heatproof bowl over a saucepan of simmering 
water (making sure the bowl doesn’t touch the 
water). Stir chocolate until melted and smooth. 
Drizzle 14 cup over the base of the slice pan. 
Arrange 30 (375g container) Ferrero Rocher, 
a 280g packet marshmallows, halved, 150g 
chopped Turkish delight, 14 x 125g packet of 
chocolate wafer biscuits and the chopped 
hazelnuts over the melted chocolate. 

Drizzle the remaining chocolate over all the 
ingredients. Tap the pan gently on a bench to 
settle the mixture. Chill for 1 hour or until set. 

Cut into slices to serve. 



PASSIONFRUIT TART BY MATT MORAN 

Allocated Prep and Cooking time : 2 hours 45 minutes 


Ingredients 

2 egg yolks, for brushing 

Spray oil 

Pastry 

300g plain flour 
180g unsalted butter 
80g icing sugar 
1 egg, lightly beaten 


Passionfruit tart mix 
6 eggs 
2 egg yolks 
180g caster sugar 
300g pure cream 

300g strained fresh passionfruit juice, 
from pulp of 20-30 passionfruit 
lOOg strained fresh orange juice 


For the full recipe head to lifestyle.com.au/bakeoff 

The Great Australian Bake Off premieres October 13 at 8.30pm AEDT only on 
Foxtel’s Lifestyle FOOD Channel. 




Christmas craft 



A HANDMADE 
CHRISTMAS 


Get ready for Christmas 
with our advent calendar 



ADVENT CALENDAR: TREE ENVELOPES FROM SPOTLIGHT, SPOTLIGHT.COM.AU. DECORATIONS FROM PAPIER DAMOUR, PAPIERDAMOUR.COM.AU AND DAVID JONES, 
DAVIDJONES.COM.AU. CHRISTMAS BIRD HOOP: BIRD HOOP AND FABRIC FROM SPOTLIGHT, AS BEFORE. CROCHET GARLANDS FROM PAPIER DAMOUR, AS BEFORE. 


DIY advent Christmas tree 

MATERIALS 

• Timber slats - you can have these cut at 
your local hardware store 

• Hammer 

• Nails 

• Paint 

• Paint brush 

• Paper bags 

• Envelopes 

• Cards 

• Pins 

• Ribbon 

• Decorations 

• Treats and trinkets 

STEPS 

I Take your pre-cut pieces of timber and lay 
them flat. Paint each slat and leave to dry. 

2 Take your painted timber slats and arrange 
them to form a tree - from the largest slat 
at the bottom to the smallest at the top. 

3 Nail each slat onto a back vertical slat 
- this will support the tree. 

4 Once the tree is secure, space out 24 pins 
in equal spaces so that the entire tree 
is covered. 

5 Using a stamp, stencil or free-hand, paint 
a number from 1 to 24 above each pin. 

6 Take your little envelopes or bags and fill 
them with treats, trinkets and notes. 

7 Tie a ribbon around each envelope and 
then hang each one on the pins you have 
secured onto each tree. 

8 Continue until you have covered each 
number - you can also embellish the 
tree with decorations. 




Christmas bird hoop 

MATERIALS 

• 23cm wooden embroidery hoop 

• 20cm printed cotton scandi fabric, 

112cm each, in three different patterns 

• Homespun fabric fat quarters in two 
different colours 

• Fusible web 

• 2 rolls cotton festive ribbon 

• 10cm of ric rac in cream 

• Assorted buttons 

• Scissors, needle, pins, thread and 
tape measure 

STEPS 

I Cut a rectangle 20 x 30cm in each printed 
cotton. Sew 1cm seam allowance right sides 
together and press seams open. Pin stabilizer 
onto wrong side, then turn to right side and, 
using a decorative stitch such as a three stitch 
zig-zag, sew over the seams for decoration, 
sewing through the layers. 

2 Position ribbons across the bottom of 
fabric and sew with the decorative stitch. 
Iron on the fusible web to the homespun, 
cream one side, red the other, and cut out 
two birds and two wings. Position ric rac and 
sew into place, then position the cream bird 


and sew the wing on using a small button 
- use another for an eye. 

3 For the flower, cut 10cm of ribbon and 
make a running stitch along one side. 

Draw up thread, sew a button in the middle 
and sew onto the base fabric. Cut further 20cm 
of ribbon, loop over outer hoop, then sew 
the red bird and cream wing on as per the 
first one. 

4 Put the inner hoop under the fabric 
and ease the outer hoop, positioning 
picture before tightening screw at top, 
making sure it is straight. Turn hoop to the 
back and trim fabric. Using thread and 
needle, zig-zag from side to side across 
back, pulling in raw edges. Press fabric 
lightly on back so picture will sit neatly. 



NOVEMBER2015AWW.COM.au 207 







£ 



' i 

Tl 

if; 

>»* ? 

Vi 

J ’ 

i 

t 


DIY stylish pet bed 

MATERIALS 

• 4 x different types of fabric 

• Scissors 

• Sewing machine 

• Yarn needle 

• Yarn 

• Fabric marker 

• Ruler 

• Pins 

• Batting 

STEPS 

I The first thing to do is to make a pattern for 
the cushions you want to stack - this will 
depend on the size of your pet. Ours was 
18 x 22 inches but you can make it as small or 
large as you like. Make certain to add a 14 inch 
seam allowance to all sides, and on one side 
mark a 4-inch opening in the middle so that 
you can stuff the batting inside. 

2 Cut two pieces of each fabric - one for the 
front and one for the back. 

Place fabric with “right sides” in and pin, 
taking care to note the opening space. 


4 Starting at one end of your opening, 
sew around the entire cushion, ending 
at the other end of your opening that you 
haven’t sewn. Clip the corners at 45 degrees 
to minimise the amount of fabric bulk in the 
corners and turn your sewn cushion inside 
out, taking care with your corner points. 

5 Iron your sewed cushion to ensure your 
seams are crisp. 

6 Roll the batting up to fit through the 
opening and reach your hand inside the 
pillow to smooth it out. Add as many layers 
as you like, until you feel the cushion is 
thick enough. 

7 Tuck the seam inside and sew it shut 
by hand. Repeat this process for 
each cushion. 

8 Stack your cushions one above each other 
and sew through each to connect them all 
with a threaded needle and yarn. You can 
decide how many points you would like to 
sew. We sewed ours at each corner. 

9 After you’ve sewn through all your 
cushions, double knot all the yarn on 
the bottom of your cushion. 
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FABRICS FROM SPOTLIGHT, SPOTLIGHT.COM.AU. CERAMIC PUG FROM TYPO, COTTONON.COM. 
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PAY NOTHING NOW 
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Features 

• Over 50 sculpted, 
hand-painted Disney 
characters 

• Four levels of 

rotating tree X M 

movement ju 

* Ten x 

illuminated 


with Music 
& 

Motion! 


Over the years the beloved Disney characters 
have given us countless gifts ... unforgettable 
moments of love, laughter and imagination. 
Now the magic of Disney delivers all the joys of 
the holidays with The Wonderful World of Disney 
Christmas Tree. 

With 4 levels of rotating movement- 
including two separate trains, a parade of 
dancing princesses and dashing princes and 
Mickey in his sleigh with Pluto leading the way 
- you'll watch as the Disney Express seems to 
"climb" higher up the tree. On each tier. 
Engineer Mickey "collects" gifts from all your 
favourite Disney friends. There's Winnie the 
Pooh, the Seven Dwarfs, Pinocchio, the Disney 
Princesses, Donald Duck, Daisy and more. Plus, 
20 LED lights colourfully illuminate the ten 
hand-crafted, hand-painted scenes that feature 
over 50 Disney figurines. And, for the perfect 
finishing touch, this remarkable collectable 
plays a medley of festive holiday carols. 

Exceptional value; attractively priced. 
The Wonderful World of Disney Christmas Tree 
can be yours for $299.95, payable in 5 easy 
payments of only $59.99, plus $19.99 postage and 
handling. But don't wait! Legions of Disney 
lovers are expected to respond. That's why we 
must limit reservations to one per customer. To 
reserve The Wonderful World of Disney 
Christmas Tree, send no money now. Just return 
the coupon or go online today at 
www.bradford.com.au/ disney 


Shown smaller than its impressive 
actual size of approx. 40. 6cm high! Powered 
by AC Adapter (included) or 3 “AA” batteries 
(not included). 


©Disney. 

Winnie the Pooh elements based on the 
works of A. A. Milne and E. H. Shepard 


rntUhitiU 


THE BRADFORD EXCHANGE 

Please Respond Promptly 

YES! Please reserve “The Wonderful World of Disney 
Chrlslnm Tree” for me as described in this advertisement. 

I understand I need pay nothing now. 

FWtName: 


©2015 The Bradford Exchange Ltd. A.B.N. 13 003 159 617 


Postcode: 


Phono: (optional) _ 
Email: (optional) _ 


Please select ^ your preferred reservation option: 
L J MAIL no stamp required, to: ^ 

The Bradford Exchange, Reply Paid 86369 
Parramatta NSW 2124 


2. □ PHONE; Toll-Free 1300 725 103 )) 

8am-5pm E.S.T Mon-Fri 


or 3. □oNUNEatwww.bradford.com.au/disney ^ 

quoting promotion code: 81402 

Please allow up to 10 business days for delivery. All sales subject to product availability and reservation 
acceptance. Credit criteria may apply. Our privacy policy is available online at www.bradtord.com.au. From time 
to time, we may allow carefully screened companies to contact you. If you would prefer not to receive such offers, 
please tick this box. 


For quickest delivery, order online: 

www.bradford.com.au/disne 

Quoting promotion code: 81402 







The smallest things can 
make a surprisingly big 
difference to our sense of 
well-being and harmony. 
Getting the small things 
perfect makes us feel like 
all is right in the world. 
Like having a toilet paper 
that’s the perfect balance 
of softness and strength. 
As long as it’s the right way 
round, of course. 


Small detail, big difference. 


Christmas stockings 

MATERIALS 

• Assorted fabric 

• Tailor’s chalk 

• Sewing machine 

• Scissors, pins, sewing needle and thread 

STEPS 

I Draw a stocking shape onto your fabric - 
make sure to fold and double layer the 
fabric, one for the front and one for the 
back of the stocking. You can use an old 
Christmas stocking as your guide and 
trace around it. Keep in mind, the stocking 
will lose 1cm around its perimeter, so 
consider seam allowance when cutting 
out your shape. 

2 Cut out stocking body, the stocking cuff 
and the hanging loop in a different colour 
to the stocking. Pin the stocking together, 
right sides facing; sew along perimeter, 
approximately 6mm from the edge. 

Leave the top open. 

Pin two cuff pieces together, right sides 
facing; sew along short edges. Fold 
hanging loop in half lengthwise; sew 
down long side. 


4 Turn stocking right side out. To attach 
cuff, tuck it, wrong side out, inside top 
of stocking so edges flush and seam lines 
with back of stocking. Sew along edge; turn 
cuff upwards. Roll cuff down so it covers 
seam between cuff and body. Fold loose 
edges of cuff under and stitch hem. 






STOCKING FABRIC FROM SPOTLIGHT, SPOTLIGHT.COM.AU. DECORATIONS FROM PAPIER 
D’AMOUR, PAPIERDAMOUR.COM.AU AND DAVID JONES, DAVIDJONES.COM.AU. 






MASSIVE CAS 


ROOFING FENCING 


BUILDING OR RENOVATING? Spend $200 or more 
on genuine COLORBOND® steel for your home and 
you could win a massive hundred grand. You could 
buy a new car, a boat, travel Australia. ..see the world 
Whatever you want! There is also a $2,000 prize to 


be won in every state, every month, so the sooner 
you enter, the more chances you have to win. Just 
make sure you ask your builder, supplier or installer 
for genuine COLORBOND® steel because if it’s not 
genuine, you can’t GEN-U-WIN™. 


WALLING 


GUTTERING SHEDS CARPORTS PATIOS PERGOLAS GARAGE DOORS 




FOR ENQUIRIES AND MORE INFORMATION CALL 1800 263 191 

REGISTER AT COLORBOND.COM/GENUWIN 


*Starts 12.00am AEST 1/9/15. Ends 11.59pm AEDST 29/2/16. Open to Aust. resident homeowners 18+ who spend min. $200 on COLORBOND® steel product/s for residential property 
they own b/w 1/5/15 - 29/2/16. Strict eligibility req. apply for purchase/s incl. roof purchases, see T&Cs. Keep receipt/s. Max 1 entry/person. Draws at 2pm, B6, 41-43 Bourke Rd, 
Alexandria, NSW 2015. Major Draw: 1/3/16. Major Draw Prize - $100K. 1 draw for each State/Territory (8 total) each promo, mth (“State Mthly Draws”). State Mthly Draws: 1st Tues. each 
month Oct ‘15 - Mar ‘16. State Mthly Draw Prize (1 per draw): $2K. Winners in The Australian 11/3/16 (Major Draw Winners); & 3rd Friday after each State Mthly Draw (State Mthly Draw 
Winners). Full terms at COLORBOND.COM/GENUWIN/TERMS. NSW LTPS/15/05606. ACT TP15/06610. SA T15/1212. TM marks are trade marks of BlueScope Steel Limited. ® marks 
are registered trade marks of BlueScope Steel Limited. © 2015 BlueScope Steel Limited. Lll/120 Collins St, Melb., VIC 3000. ABN 16 000 011 058. All rights reserved. AWW33085b 






^ Exclusive book eoctract 



This magical boatshed on a tiny island in Tasmania is just one 
of the extraordinary homes discovered by Kara Rosenlund 
on her mission to discover how Australians live. 






Once the owners had 
left, and I was alone, I 
lit the firepit and the 
candles and just sat 
back and enjoyed the 
solitude, as I watched 
s-t the waves roll in. 







W HILE I WAS in 

Tasmania I heard 
about a remote island 
which lies unspoilt 
in the heart of the 
D’Entrecasteaux Channel, between 
mainland Tasmania and Bruny Island. 

I became completely obsessed with the 
rugged allure of the island. 

Late one night I received an email 
saying, “Hi Kara, We own a small island 
called Satellite Island and I thought you 
might like to visit us.” 

You know when things feel right and 
you just click with people? Well, this is 
how it was with the Alstergrens. We had 
a raging first night together, with plenty 
of laughter, wine and music, and buckets 
of mussels, fresh abalone and crayfish, all 
collected from the ancient rock shelf 
which circles the island. 

The next day I found myself waving 
my new friends off from the jetty. As 
their boat receded further into the 
distance everything around me fell silent, 
and with some surprise, I realised that 


I was completely and utterly alone. It’s an 
unusual feeling knowing that you are the 
only human on an island. 

Each night I slept in the old boatshed 
on the water, with all its doors wide 
open, falling asleep as the stars danced 
across the southern sky and the waves 
lapped underneath. The boatshed is open 
to the elements, but there is a roll-a-door 
if necessary. I was there in March, and 
had the place totally open the whole 
time. It was an amazing experience - so 
raw, and real. When you let nature in it 
has a way of reconnecting you to what’s 
truly important and silencing what’s not. 


This is an edited 
extract from 
Shelter by Kara 
Rosenlund, 
published 
by Lantern. 



Above: The bedroom is completely open to the 
elements. Every season paid me a visit. 

Below: Days were lost exploring the rock shelf, 
free-diving beneath the depths and being 
enchanted by the raw beauty. 
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THE PERFECT PAIR 



Whisper quiet and with short 
wash cycle options, Fisher & 
Paykel's Front Loaders deliver 
great wash performance with 
unique SmartDrive™ technology 
Our Vented Dryers have a handy 
drying rack and easy reversible 
Interface for upside down 
Installation, Placed side-by-side 
under a benefit op or stacked for 
space saving, these beautiful 
washers and dryers are made 
for each other. 



Fisher K Payke! 


f is herpaykei.com/au/Ea undry 


TfiAJPAAL-5 AWW 



Tired of 
being tired? 


Get your energy back with Floradix! 

Iron is difficult for the body to absorb - that’s 
where Floradix Herbal Iron Extract can be of 

assistance. Floradix contains a source of iron 
balanced with a range of B Vitamins and Vitamin 
C as well as other nutri-rich herbs. Taken twice 
daily, Floradix can assist in the maintenance of 
general health for the whole family, from young 
children to expectant mothers and elderly people. 

Floradix is a special liquid formula that: 
m Contains iron in a soluble form 
m Contains natural herbal extracts 
m Contains Vitamin C 
■ Contains Vitamins B1 , B2, B6 and B1 2 


Always read the label and use only as directed. 

If symptoms persist, consult your healthcare professional. 



FREE FROM ALCOHOL, ARTIFICIAL COLOURS 
and PRESERVATIVES 

HEALTHCARE SINCE 1916 

AVAILABLE AT ALL GOOD HEALTH STORES, 
SELECTED PHARMACIES & SUPERMARKETS 

Enquiries, Nature’s Synergy Pty Ltd 
T: (02) 9499 7023 E: sales@cornell.com.au 
wwv/ Jloradix.coiii.au 





& handles 


Give your drawers and cupboards 
a facelift with Hande Renshaw’s 
smart selection. 


1. Ceramic melon knob in Big Flower Daniela, 
$6.60, from Trinca-Ferro, trinca-ferro.com/au/en. 

2. Celine glass drawer pulls, $59.95 for a pair, 
from Laura Ashley, laura-ashley.com.au. 

3. Ferrasse fluted crystal knobs, $26 for a pair, 

from Mother of Pearl & Sons, 
motherofpearl.com.au. 

4. Vintage glass knob, $9.60, 
from Zakkia, zakkia.com.au. 

5. Monkey Fist drawer pull, $20, 
from The Society Inc, thesocietyinc.com.au. 

6. Faglavik knob in Brass, $9 for a pair, 
from IKEA, ikea.com.au (store locations only). 

7. Zakkia Chevron knob, $8.90, 
from Zakkia, as above. 

8. Ceramic Kaz knob, $7, 
from Trinca-Ferro, as above. 

9. Tosterup handle in Red, $20 for a pair, 
from IKEA, as above. 

10. Captains drawer pull, $15, 
from The Society Inc, as above. 

11. Italian Bale handle, $22.50, 
from Mother of Pearl & Sons, as above. 

12. Shell and horn handle, $22, 
from Mother of Pearl & Sons, as above. 


STYLING BY HANDE RENSHAW. ALL PRICES ARE APPROXIMATE. ITEMS AVAILABLE ONLINE WHERE WEBSITES ARE QUOTED. 




A FISHER & P AYKEL promotion 



MATCH 


Give your laundry a facelift with a 
matching pair from Fisher & Paykel. 




Give your laundry a new lease on life with 
a matching washer and dryer that gives you 
the wash performance you need and the 
flexibility to make the most of your laundry 
space. Fisher & Paykel’s range of larger load, 
smaller width top loaders can be 
configured with matching dryers in 
whatever arrangement suits you - 
either mounted above or sitting 
side-by-side - creating the perfect 
combination of hard-working 
practicality and streamlined good 
looks. Fisher & Paykel, the experts in 
laundry, make it easy to create a laundry 
that not only meets your needs but is as 
beautiful as the rest of your home. 


To create a perfect pair for your laundry visit fisherpaykel.com.au/perfectpair Fisher & Paykel 






^ Gardening 



Jackie French reveals the secrets of 
growing perfect roses, tells us what 
to plant this month and sets a quiz. 



THE GREAT 
ROSE QUIZ 

Are dark red roses the 
most fragrant? 


rk red Papa 
Meilland, Guinea and Mr 
Lincoln are strong contenders. 
Orange-red Fragrant Cloud, 
deep pink Secret and many 
others rival them, or even 
surpass them. 


Do all roses have thorns? 





Can I grow roses in a 
tropical garden? 


Yes - but only with much care. 
You need to choose varieties 
that tolerate not just the heat, 
but humidity. Try above-ground 
beds for better drainage and 
feed and prune often because 
>ses grow faster in the heat, 


and learn about black spot. In 
hot but non-humid areas, look 
for heat-loving roses bred by 
Australian Alister Clark, such 
as Lorraine Lee 


Can I grow roses in the shade? 


Yes, but they will need at least 
a couple of hours of sunlight 
or dappled light to flower well. 
Look for Shady Lady and other 
roses labelled “shade tolerant”. 


Can I grow roses in a pot? 


Yes, but again, choose your 
rose carefully, make it a big pot 
and don’t forget the tucker. 
“Patio” roses were bred to 
grow ... yes, on a patio. 
Miniature roses, ground-cover 
roses and some of the smaller 
Floribundas, such as hardy 
Iceberg, grow superbly in 
ts by sunny walls 


Should all roses be pruned 
in winter? 


Not if they only bloom once 
a year each spring - you’ll cut 
off the flower buds. Prune 
spring-blooming roses just 
after flowering. All roses 
respond well to a bit or a 
lot of trimming back after a 
flush of flowers in summer. 


November is the time to ... 

• Gaze out at the flowers spilling over your garden ... or if they 
aren’t, head to the garden centre for flowers you’ll fall in love with. 

• Mulch, feed, feed, then mulch again. And water. Spring means 
growth, but plants need tucker and watering to grow most vigorously. 

• Plant every vegetable you like and a few more, such as celeriac or 
Jerusalem artichokes, just for the fun of trying something new. 

• Go for tomatoes, even if you plant nothing else. If you don’t have 

a garden, grow them in a hanging basket by a sunny window. There’s 
nothing like a home-ripened tomato drizzled with a little olive oil! 



The six secrets 
of professional 
rose growers 

1 Sunlight! The more heat 
and sun roses get, the more 
new growth they make - and 
thus the more blooms. This 
is why so many public rose 
gardens have gravel paths 
or well-dug garden beds to 
absorb and reflect heat to 
the bushes. Grow your rose 
bushes by a sunny wall or 
fence, but ... 

Keep the roots cool with 
mulch. Roses need cool 
roots and hot tops. Mulch 
won’t just help keep moisture 
in and slowly feed the plants 
as it decays, but will also 
insulate the roots. 

Feed! Every professional 
rose grower I know has 
their favourite fertiliser mix that 


they know gives the best results 
- and every one is different. 
Sprinkle slow-release food 
each spring, or scatter organic 
rose food every fortnight on 
top of the mulch. Find the 
regimen that suits you (and 
your roses) best and stick to it. 
Prune hard and know when 
to do it (see quiz, left). 

5 Either learn a lot about 
black spot, thrips, earwigs, 
flower balling and stem 
dieback, or choose hardy, 
disease-resistant roses that 
suit your climate and don’t 
need cosseting. 

Love your roses. Loved 
flowers flourish because 
you’ll find the time to do the 
mulching, feeding, pruning - 
and a vast amount of picking 
for your own vases and for 
your friends. 
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GETTY IMAGES. 




Fashion Forward Colour Collection 

Master the art of 
room-to-room harmony 

Introducing the new paint Home Colour Collections by Sherwin-Williams, available at Masters. 

Every colour in each of the 16 collections works beautifully together to create room-to-room 
harmony, which means you can mix and match with confidence. Create the home you want 
with quality paint that goes beyond just colour. 


Sherwin 
Williams . 


SINCE 1866 



AVAILABLE AT 

w 

Masters 

Home Improvement 


COLOURING THE WORLD WITH QUALITY PAINTS SINCE 1866. 




It’s what’s not here, that matters. 


No inks, no dyes, and no perfumes. Some 
oF the most important details are what 
we don’t add. Which makes our Hypo- 
Allergenic paper not only the perFect 
balance of softness and strength. But 
pure and white too. 



ALAMY STOCK PHOTO. 


D-I-T tips 


Home 

hints 

Georgina Bitcon tells 
how to create an easy 
Halloween lantern, run 
a great bath and more, 
plus there’s a prize hint. 

A perfect mix for sooty mould 

To control sooty mould on gardenias and citrus, 
combine Vz cup vegetable oil, 14 cup full-fat milk 
and V/z tablespoons dishwashing liquid, shake 
well, dilute (1:25) with water and spray both 
sides of the leaves in the cool of the evening. 

Lighten up on Halloween 

Make a quick Halloween lantern for your 
front porch by gluing a couple of layers 
of orange tissue paper around a large jar, 
adding a simple spooky face cut from black 
cardstock and inserting a tea-light. 

Masterstroke with doors 

To keep a door ajar without it slamming, 
cut a section of pool noodle, slit it lengthwise 
and clip it around the edge of the door. 

Lego lessons lost and found 

If you’ve lost the instructions for your 
child’s favourite Lego model, look on 
worldbricks.com, where you can download 
almost every set of instructions. 



EASY TO SPREAD 


If your butter is too cold and hard 
to spread, use a grater to grate it 
directly onto the bread or toast 
and it will spread immediately. 
Grated butter is great for rubbing 
into pastry, too. 


Dunk yourself and detox 

For a soothing, cleansing and detoxing 
bath, add 6-10 green tea bags while the 
hot water runs, allow to steep until bath is 
desired temperature, then hop in and relax. 




7*' PRIZE HINT 

'* For an easier way to plant very 
tiny seeds, such as carrots or celery, 
combine the seeds with some fine sand 
in a clean, dry spice jar (cover half the 
holes with tape, if you like) and sprinkle 
evenly onto the soil, barely cover with 
soil and water lightly. 


5. Kirkhope, Para Vista, SA. 


f 



I have an old white linen tablecloth and 
napkins that I would like to use for 
Christmas, but they are a bit dingy and 
have yellow stains. Can I whiten them? 


J. Macarthur, Moss Vale, NSW. 

Put them in a very large pot of water, add 14 cup salt and Vz cup of 
Dicarb soda; bring to the boil, then turn off the heat and allow to 
soak for two to three days, stirring occasionally and reheating a couple of times. When 
the stains have disappeared, rinse very thoroughly and dry in the sun. 


SHARE YOUR DOMESTIC SECRETS 


Send your handy hints or 
questions to: Home Hints, The Australian Women’s Weekly, GPO Box 4178, Sydney, NSW 
2001, or email openline@bauer-media.com.au. We pay $75 for the reader’s prize hint each 
month. While every effort is made to ensure the efficacy of each hint, we cannot take 
responsibility for individual results. Letters cannot be answered personally. See the 
Contents page in this issue for the location of Bauer Media Limited’s Privacy Notice. 




Write-off fungal 
nail infections. 


Treating nail fungal infections just 
became as simple as painting your nails, 
with the revolutionary new Medi Nailner 
pen applicator. 

At half the price of the leading fungal naiE 
treatments, with Medi Nailner, you can 
also say goodbye to the difficult routine 
of filing nails, applying various creams, 
and covering the affected nails with 
annoying plasters, 

Medi Nailner quickly penetrates the nail 
and is scientifically proven to fight the 
infection at the source. It paints on clear 
and dries quickly. Applied everyday for 
8-12 weeks, your feet and hands will be 
free to show off sooner. 



Medi Nailner It's fast, 
simple and effective. 




Family 


The knives are out! 

Does etiquette still matter? Mrs Moneypenny’s investigation leads from 
the Queen Elizabeth to the Waterside Inn and back again. 


M 




MRS MONEYPENNY 

is Heather McGregor, 
a businesswoman who 
has been a columnist in 
UK’s Financial Times for 
over 15 years. She is the 
author of several books, 
including Careers Advice 
For Ambitious Women 
(Penguin). You can 
follow her on Twitter 
(@mrsmoneypennyft), 
or send her an email at 
mrsmoneypenny@ft.com. 








H AVE I TAUGHT my children 

appropriate table manners? This 
will be one thing under the 
spotlight when my mother-in-law 
visits from Australia this month. 
She is coming to Europe so that she can embark 
on a mother-and-son holiday with Mr M, 
cruising the eastern Mediterranean for 17 days on 
the Queen Elizabeth. I, on the other hand, am 
remaining in the UK with my full-time job, three 
adult children still at home, two unruly labradors 
and a garden that threatens to be overrun by 
weeds unless I take remedial action. I am not sure 
how I managed to draw the short straw. 

The children or Cost Centres (ages 16, 20 and 
25) are always yardsticks to measure my 
parenting by. I stress that they will show me up 
terribly when in the company of others. Raising 
three boys, my mantra has always been to them 
that when visiting other people’s homes there are 
two things to remember if you are to leave a good 
impression. Write a thank you letter afterwards, 
and always look back in the lavatory after you 
have used and flushed it to ensure it is an 
acceptable state. But this is not enough, it seems. 

My failings as a parent, it turns out, also include 
lack of instruction in non-core cutlery. A few years 
ago, Cost Centre #1 (then dating the daughter of a 
wealthy and successful couple) was taken to his 
first Michelin-starred restaurant, the Waterside Inn 
at Bray. He came back and complained to me 
that I had omitted a major part of his 
education. The omission was not that we had 
failed to take him to any Michelin-starred 
restaurants while he was growing up. (Why 
would we? Children are expensive enough 
without encouraging them to expect an 
amuse-bouche every time they eat out.) It was 
far worse than that. He had been confronted 
with a fish knife for the first time in his 
life, and had not known what it was. This 
had, in his view, let him down when 
trying to make an impression on his 
girlfriend’s parents. In the great scheme 
of things, I explained to CC#1, it is not 
life critical to know what a fish knife is. In 
any case, like side-by-side shotguns, they 


are a Victorian affectation and not used even in 
some of the grandest houses in England. On 
consulting experts in cutlery I am told that in any 
case they are not worth deploying unless they are 
made of solid silver, which apparently does not 
retain the smell of fish, and I don’t know many 
people who can afford to buy (and maintain - all 
that polishing!) solid silver cutlery. 

I was wrong, though, about the need for 
education. Six months after CC#l’s complaint, I 
took CC#3, then age 11, to visit a very grand 
house with me. We had been invited for lunch and 
he had come along willingly, not least because the 
house had a fabulous pool that he had been 
invited to use. Lunch, served up by friendly and 
welcoming staff, and in the company of the large 
family and several visitors, was a delicious-looking 
goujons of sole. Just as we were about to start 
eating, CC#3, who was seated some distance from 
me, held up the piece of cutlery he had been given 
to eat his fish, and asked a question very loudly of 
the whole table: “What is this?” 

In the future I shall make sure that all my 
children (and grandchildren, when I have some) 
are educated in the use of a fish knife. I could do 
worse than direct them to the Martha Stewart 
YouTube video How to Use A Fish Knife (http:// 
www.marthastewart.com/993331/how-use-fish- 
knife). In this, she addresses a viewer’s query which 
runs as follows: “While on a cruise I ordered salmon 
and was confused when presented with a fish knife. 

I hate to admit it but I didn’t know how to use it! 

Is it for picking the bones out or cutting the fish?” 

So, my mother-in-law can expect fish knives on 
board the Queen Elizabeth. I am confident that 
my husband will remember how to use one but I 
have thought of one thing I need to ensure before 
they set off. There are no less than three evenings 
during their schedule where the whole ship dines 
formally in black tie. Mr M’s dinner jacket has not 
been cleaned for a while. My mother-in-law is 
bound to remark on my parenting skills, but I 
can’t have her looking at the dog hairs on his 
clothes and by implication my failure in my duties 
as a wife. We may not have many homes in the 
UK that use fish knives, but we do have lots of dry 
cleaners, and that is where I am heading next. 
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GETTY IMAGES. 


YOUI BRAND PROMOTION 




Patti starts her day with breakfast at 
home with hubby Bert and granddaughter 
Lola, before dropping Lola off at kindergarten. 
Spending time with Lola is one of Patti's favourite 
things and she relishes having the chance to do so. 

Back at home, Patti enjoys a cup of tea 
while catching up on a few emails and paying 
the dreaded household bills. 


As a special treat, Patti takes grandkids 
Sam, Eva and Lola to see The Wiggles. The kids 
wiggle their way through their favourite songs. 


12239 Back at home around the table, Patti 
and the family enjoy dinner together, they share 
stories and the grandkids have one last cuddle 
before heading off to bed. 
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Let Youi take you 
on a tour inside 
the daily lives of 
some of Australia's 
most intriguing 
personalities. 


is never tar ma f, n ees # 


INSIDER 

SERIES. 


Patti and daughter Lauren always have 
lots of fun together. Tonight it's a black tie event, 
and they enjoy glamming up for a girls' night out. 


GET YOUR FREE 6-MONTH 
MAGAZINE SUBSCRIPTION 
THANKS TO YOUI 


vtewa 


Go to youi.com.au/insider or scan this page 
with the free viewa app to join Youi today and 
receive a free six-month magazine subscription. 

Terms & Conditions apply. 


■BIBB Patti hops in the car and heads off 
to the hairdressers. For over 30 years Patti has 
been visiting Edward Beale hairdressing for a 
little bit of pampering; it's her 'me time'. 


If you, like Patti Newton, don't drive to work, 
you could get up to a 

27% discount on Youi Car Insurance. 



WE GET YOU 

youi.com.au/insider 


Disclaimer: Based on over 1000 randomly selected Youi comprehensive car insurance quotes. Calculated in June 2015. Subject to rating and underwriting criteria. Please read our PDS and consider if this product is appropriate for you. 
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Am I really 
pregnant? 


> 




n 




NEW FIRST RESPONSE™ Digital 
Pregnancy Test is sensitive 
enough to give you results up to 
6 days before your missed period.* 


First Response™... 

let us tell you first 


FIRST 

RESPONSE 


Available at 

Woolworths, Coles, Chemist Warehouse 
and selected stores nationally. 

firstresponsepregnancy.com.au 

Always read the label. Use only as directed. 

First Response™ and the Human Figure Design are 
trademarks of Church & Dwight Co., Inc. 
tHome pregnancy testing market, scan sales data on file. 

* Clinical testing conducted by Church & Dwight Co., Inc. - data held on file 


What’s on 

The must-see shows, movies, events and exhibitions. 


The Masters 

Visit the Art Gallery of NSW until February 14 to see one of the 
most significant collections of European old master paintings 
ever seen in Australia. The Greats: masterpieces from the 
National Galleries of Scotland includes works by Botticelli 
(pictured), Rembrandt and Monet among 70 drawing and 
paintings, spanning a period of 400 years from the Renaissance 
to Impressionism. Visit artgallery.nsw.gov.au. 






WHAT’S NORMAL 
■■■ ANYWAY? ' 


Rachael Beck and 
Brendan Hanson 
(pictured) are set 
to star in the 
Black Swan State 
Theatre Company’s 
production of the 
rock musical Next 
to Normal, from 
November 7 to 22. 
Diana Goodman 
(Beck) wants her husband (Hanson) and 
their children to get along like one big 
happy family. Yet in their seemingly perfect 
neighbourhood they’re anything but normal. 
For tickets, visit bsstc.com.au. 


He Named Me [\ 
Malala Malala 
Yousafzai was just 15 
when she was wounded after Taliban 
gunmen opened fire on her school bus 
in Pakistan, targeting her for speaking 
out on behalf of girls’ education. The 
shooting sparked international 
outrage. Since then Malala has been 
campaigning for the childrens’ rights, 
and last year became the youngest- 
ever Nobel Peace Prize laureate. This 
documentary outlines the events 
leading up to the moment that 


Hugh’s hot ticket ►►►►►►►►► 

It’s one of the most anticipated shows of the year - Hugh 
Jackman is returning to the stage with a high-octane 
show that will take audiences on a journey through his life 
so far, from his early days in Australia to his blockbuster 
film roles. Catch Hugh Jackman Broadway to Oz at 
Melbourne’s Rod Laver Arena from November 24 before 
Hugh travels around the country. Visit ticketek.com.au. 


ROCK ON Australian photographer Tony 
Mott has captured rock’n’roll life in Australia - 
from live gigs to intimate behind-the-scene 
portraits - and some of our biggest music 
exports and visiting superstar acts during his 
30-year career. You can see more than 300 of 
his images in What a Life! Rock Photography 
by Tony Mott at the State Library of NSW 
until February 7. Visit sl.nsw.gov.au. 


COMPILED BY NICOLE HICKSON. SANDRO BOTTICELLI VIRGIN ADORING THE SLEEPING CHRIST CHILD C1485 ©TRUSTEES OF THE 
NATIONAL GALLERIES OF SCOTLAND. ROBERT FRITH/ACORN PHOTO. KYLIE MINOGUE AND NICK CAVE 1996 BY TONY MOTT. 






WhichCar helps you find the perfect new car - 
no sweat! Enjoy friendly, independent advice 
from the experts at Australia's ultimate new 
car comparison site. 


Get new car advice 
from the experts - 


not ‘that’ 


whichcar.com.au 
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Helping find which new car 
is right for you 


WhlchCar Match M&kfrF Htrfps Find 
Your Perfect Car 
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REVIEW BY JULIET RIEDEN. ISABEL ALLENDE PHOTOGRAPH BY LORI BARRA. 


Books 


Reading room 

The lives of an exiled Pole, a mysterious Moldovan carer and a 
Japanese lover entwine in this enthralling multi-generational saga. 



THE JAPANESE LOVER 

BY ISABEL ALLENDE, SIMON & 

SCHUSTER. 

From The House of Spirits to 
My Invented Country , Isabel 
Allende is known for her 
soulful tales of displaced 
people, often based on her own 
family’s experiences in Chile. 

In The Japanese Lover , the 
award-winning author brings 
us another multi-generational 
saga, this time inspired by a 
friend’s story. 

“I was walking in the streets 
of New York with a friend and 
she mentioned that her mother, 
who was 80 years old, had had a Japanese 
gardener for 40 years, who was her best friend. 
That was the seed for the novel. I was interested 
in love, passion, ageing, memory and death,” 
Allende tells The Weekly. 

What transpires is a serious of intense, 
intertwined and beautifully drawn love stories 
that stretch from 1939 to the present day and 
deftly investigate issues of identity, loss, taboo, 
immigration, abuse and - most tellingly - what 
it feels like to get old. 

The two protagonists are Alma Belasco, who 
at the age of eight, with the threat of Hitler 
coming in to focus, was sent from Poland to 
live with her wealthy American relatives; and 
Irina Bazili, the mysterious Moldovan carer in 
the progressive nursing home, Lark House, 
where Alma has chosen to spend her final years. 
Both women have a painful and complex back 



story. Alma’s involves a 
passionate, headstrong and 
quite remarkable life-long love 
affair with the Ichimei, the son 
of the Belasco family’s Japanese 
gardener; while Irina’s reveals 
the depravities she faced to get 
from starving Eastern Europe 
to the “live and let live” San 
Francisco retirement home 
she now works in. 

Allende based Lark House 
on The Redwoods nursing 
home where she spent hours 
researching with some of the 
characters inspired by people 
she met there. This gives the 
characterisation a rawness that shows the 
process of ageing with a haunting clarity that 
stays with you. And while some of the plot 
revelations feel a little contrived, there is an 
enticing thrill to the twists and turns which 
keep you guessing until the final poignant letter 
from Ichimei to Alma brings a satisfying sense 
of peace and resolution to what has been an 
engrossing and tumultuous ride. 

Another hit from one of the world’s most 
accomplished story tellers. 


READ AN EXCLUSIVE EXTRACT 

To read the first three chapters of The 
Japanese Lover download the free viewa 
app, then select The Australian Women’s 
Weekly channel and hold your smartphone 
or tablet over this page. See Contents for 
viewa instructions. 



About the author 

! ISABEL ALLENDE 



The Peruvian born best- 
selling author was raised in 
Chile, the daughter of 
diplomats. “My father 
abandoned us when I was 
three and my mother took 
her children to live in her 
parents’ house in Santiago.” 
says Allende. “I was a 
solitary and sullen child in a 
house of mourning ... after 
my grandmother died, my 
grandfather grieved for 
eight years.” This sense 
of loss pervades Allende’s 
novels. “In 1981, 1 started 
a letter for my dying 
grandfather that eventually 
became my first novel, The 
House of the Spirits. I was 
39.” Today Allende lives alone 
in the US and says her next 
project may be a memoir. 


JOIN THE AWW BOOK CLUB 


In around 30 words or more, tell us what is great about a book you are reading at the moment. 
The best critique will win the Modem Australian Food cookbook, valued at $29.95, and be printed in the January issue of The Weekly. Simply 
email openline@abauer-media.com.au, or write to The Great Read, GPO Box 4148, Sydney, NSW 2001. Promotion commences October 22, 2015 
and closes November 18, 2015. See the Contents page for the location of Bauer Media’s Privacy Notice and full terms and conditions. If you do 
not want your information provided to any organisation not associated with this promotion, please indicate this clearly on your entry. 



CONGRATULATIONS TO ALEX RODERS from St. Kilda East, Victoria, winner of the September issue AWW Book Club competition, 
who loved reading The Rabbi’s Daughter by Reva Mann. “It’s a fascinating account of life (especially for women) in an orthodox 
Jewish society, set in Israel.” writes Alex. 
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Leila McKinnon reviews 


LEILA MCKINNON IS THE HOST OF THE NINE NETWORK'S INSIDE STORY 
AND A REPORTER FOR NINE NEWS 


THE DRESSMAKER 
BY ROSALIE HAM, DUFFY 

&SNELLGROVE. 

It’s the 1950s and 
Dungatar is a tiny town 
full of small minds. Cast 
out as a child, Tilly 
Dunnage is back and is 
now a Paris trained 
dressmaker with a 
vengeful plan. But she keeps her true 
intentions to herself as she turns the town’s 
matrons into some of the best dressed women 
in the world. The Dressmaker is an Australian 
satirical gothic romantic tragedy, and I’m 
pretty sure that makes it a true original. First 
published in 2000, it’s been reissued to 
coincide with the release of the movie, which 
stars Kate Winslet and Liam Hemsworth. The 
film has a lot to live up to. Somehow Rosalie 
Ham has crafted a farce that is genuinely 
moving, an unlikely but thoroughly charming 
apocalyptic revenge fantasy peppered with 
delectable descriptions of couture designs. 
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DARK PLACES 

BY GILLIAN FLYNN, 
WEIDENFELD& 

N I COLSON. 

Three years before she 
took readers by storm 
with Gone Girl, Gillian 
Flynn created Dark Places. 
It’s the gruesome story 
of Libby Day, who was 
seven when her dirt poor family was murdered, 
presumably by her teenage brother. Years 
later, the donations she has lived on, and 
supplemented with petty theft, have run out. 
The easiest way to keep cashing in on her 
horrific history is by helping a club of amateur 
investigators re-examine the case. It’s all 
there for Gillian Flynn fans - a child star heroine 
who’s become borderline unlikeable, a media 
hungry for murder, and plot shocks that just 
keep coming. It’s going to be hard to match 
the incredible success of Gone Girl but if 
you resist the urge to compare it too closely, 
Dark Places stands on its own. 



WHERE MY HEART 
USED TO BEAT 
BY SEBASTIAN FAULKS, 

HUTCHINSON. 

Robert Hendricks is a 
psychiatrist who may or 
may not be a little mad. 
He could be a cool- 
headed war hero, or he 
could be a shell-shock 
victim. He’s definitely a lonely, lost man, a 
victim of the brutal first five decades of the 
20th century. A strange old doctor gets in 
touch and invites Hendricks to visit him on an 
obscure French island, hinting at revelations 
about his father, who died in World War I. 

But first Hendricks must finally confront his 
unexamined past, and explore the truth of his 
own memories. It’s classic Faulks and it says a 
lot about the damage done to two generations 
not that long ago, but it does suffer a little 
from being strongly centred around one not 
particularly appealing man. 


NELLY DEAN 
BY ALISON CASE, 
BOROUGH PRESS. 

Nelly Dean is writing 
another letter to 
Mr Lockwood. This 
time it’s her own story, 
and that of Hindley 
and Hareton. Cathy 
and Heathcliff just run 
wild on the moors in the background. If you 
don’t know what I’m talking about, then Nelly 
Dean is probably not for you. It’s a kind of 
companion book to Wuthering Heights’, not 
a prequel or a sequel or a genre twist on a 
classic, it’s just Nelly’s story and it works. 

Part servant, part playmate, down-to-earth 
Nelly has a careful path to tread among the 
eccentric inhabitants of Wuthering Heights. 
Her desciption of Hindley’s playful gambolling 
just minutes before he meets the orphan 
boy who will help lead to his destruction is 
heartbreaking. 




CLEOPATRA'S 
SHADOWS BY EMILY 
HOLLEMAN, HACHETTE. 

At nine years old, Princess 
Arsinoe of Egypt has been left 
“untethered” in Alexandria. 
Cleopatra, the sister two years 
her senior, whom she trails like 
a puppy, has set sail for Rome 
and fame with their father, King 
Ptolemy, while Arsinoe’s mother 
only occupies herself with her 
sons. When faithful nursemaid 
Myrrine disappears and eunuch 
companion Ganymedes turns 
his cheek, the child realises 
she has been abandoned. 
Holleman’s debut novel is 
historically articulate, tidy and 
coloured with the feasting and 
fine robing you expect from 
an Egyptian drama. Afraid to 
nibble on stale bread and dates 
because there is no one left to 
taste them first for her and 
avoid poisonous plots, the 
princess seeks an audience with 
eldest sister Berenice. She has 
just been crowned The Shining 
Queen of the Upper and Lower 
Lands and, against familial and 
court advice, will take pity on 
her sprog of a sibling. So the 
relationship of two long- 
forgotten women is brought 
back from the cobwebs of 
history for a revealing dusting 
off and a new view of 
legendary sister Cleopatra. 
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REVIEWS BY KATIE EKBERG. 


LONDON SOCIETY FASHION: 

THE WARDROBE OF HEATHER FIRBANK, 
1905-1925, ALLEN & UNWIN 

Downton Abbey costume designer Susannah Buxton cited 
this Victoria and Albert Museum collection in London as an 
“invaluable resource” and admitted a fascination between the 
parallels of Heather’s story and those of the TV characters. Cecil 
Beaton, who photographed the collection in 1960, was also 
influenced by it in his My Fair Lady designs. Born into a wealthy 
northern English industrial family in 1888, Heather had to dress 
to impress in a period when what you wore mattered crucially. 
Presented at court in 1908 at 20, Heather attended Ascot and 
Henley, but did not find a suitable husband. Instead she had a 
scandalous affair with an MP 20 years her senior. She never married and ended her days in a Sussex 
nursing home at 76 in 1954. She had packed away her wardrobe in 1926, and it was not discovered 
for 30 years, when the V&A bought its bulk. The rest was sold at auction in 1974 by her great-nieces, 
enabling stage and film props people to bring some of the incomparable collection back to life again. 



ONE SMALL ACT OF KINDNESS 

BY LUCY DILLON, HACHETTE. 

Lucy Dillon won the Romantic Novelists’ Association novel of the year 
award in 2010 for Lost Dogs and Lonely Hearts, and at 40 has notched up 
four other novels, with this possibly the best yet. Set in Wales, Dillon 
weaves the wistful tale of the “wall-to-wall Thistlemania” 1980s Swan 
Hotel, under family refurbishment. The owner’s son, and daughter-in-law 
Libby, have relocated from London with dove grey mood boards and, 
shock horror, croissants at breakfast. When a woman is struck down in an 
accident outside the hotel and loses her memory, Libby does not hesitate 
in moving her in. Their mutual journey of discovery shall transform the 
more than faded B&B into a boutique hotel. As the anonymous woman 
tries to Google, Facebook and Linkedln whom she may be, she finds a 
clue at an old flat. “I can’t have been running away if I hadn’t taken my 
makeup bag, she reasoned. A solid brick of logic to build on.” Delish. 



kindness 




THE MARRIAGE OF OPPOSITES 

BY ALICE HOFFMAN, SIMON & SCHUSTER 

Extraordinary storyteller Hoffman (The Museum of Extraordinary 
Things) rocks and floats the boat like no other when it comes to the 
popular literary genre of historically based macabre customs, such as 
exhibiting of human freaks, and the quiet movement of other-world 
mystics among us. In this factually based story of the birth of painter 
Camille Pissarro on a Caribbean island, she paints a canvas that is 
rich with 19th century religious superstition and persecution. Rachel 
Pomie longs to live in Paris, the maps of which she traces in her 
merchant father’s study. The Jewish family fled to St Thomas, where 
her vindictive mother Sara still mourns a lost son. “Sisters” Rachel 
and Jestine (dark-skinned daughter of cook Adelle) “dress in each 
other’s clothes ... dream each other’s dreams.” At 14 Rachel is 
married to 44-year-old widower Isaac, but by her 30th birthday she has been bereaved three times. 
But Adelle portends that Rachel will find love and marry again. And when 22-year-old Abraham 
Gabriel Frederic Pizzarro disembarks at St Thomas, “something had come to her from Paris at last”. 



ALICE 
HOFFMAN 

The Marriage 
of Opposites k 
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THE BOOK I love 



THE POWER OF NOW 

BY ECKH ART TOLLE, HACHETTE 


The Power Of Now saw me into 
a new chapter of my life. It 
spoke to me as if it had been 
written especially for me, like 
Eckhart Tolle had been watching 
my life unfold! It resonated so 
strongly with me that it was 
clear I was so ready for his 
teachings. You know when 
something seems very obvious, 
but you don’t actually see it until 
it is pointed out? This book was 
a real game changer and I 
can’t imagine where I would be 
mentally if I had not picked it up. 
It focuses on methods to help 
one live mindfully and lessen the 
noise of the voices in your head 
that can dictate different moods 
and emotions and distract 
from life. The teachings evoke 
awareness that can help to 
create an understanding of 
one’s self on a deeper level. It is 
all about growth and learning 
and staying out of negative ruts, 
which you then must actively 
practise every day! 

Carla plays Steph Scully 
on Neighbours, 6.30pm 
weeknights on ELEVEN. 
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Hannah Richell reviews 

HANNAH RICHELL IS AN A UTHOR AND A USTRALIAN BOOK INDUSTRY 
AWARD WINNER 


THE HEART GOES LAST 
BY MARGARET ATWOOD, 
BLOOMSBURY. 

There’s a certain kind of 
thrill that comes with 
holding the new Margaret 
Atwood in your hands. 
Queen of the dystopian 
tale, her latest novel 
explores a plausible 
near-future set in a world post-economic 
collapse. Charmaine and Stan are living out of 
their car, surviving on tips and evading violent 
gangs, when they see an advert for the Positron 
Project, a social experiment offering jobs and a 
comfortable home in return for spending every 
second month in prison, carrying out work for 
the Project. At first it seems like a manageable 
trade, but as their personal liberties are eroded 
and the work they are required to do becomes 
increasingly dubious, they begin to wonder 
what price they might have paid for their new 
life. Unlike other Atwood novels, it has at its 
heart a darkly comic undertone as events spiral 
into the bizarre and ever more unpredictable. 


THE NATURAL WAY OF 

THINGS BY CHARLOTTE 

WOOD, ALLEN & UNWIN. 

Charlotte Wood’s 
astonishing new novel 
opens with a chilling 
scene: two women wake 
from a drugged sleep to 
find themselves 
imprisoned in the desert. 
They have no idea why they have been taken, 
who their captors are or what their intention 
might be. Soon there are joined by eight other 
women, and when heads have been shaved and 
strange uniforms donned, they are chained 
together and forced by guards to toil under a 
hot Australian sun. As the days pass, the women 
learn about each other and what binds them to 
their suffering, as well as share their hopes for 
rescue. Only rescue doesn’t come, and when 
food begins to run low, it becomes apparent 
that the only rescue will be the one they can 
forge themselves. The Natural Way of Things is 
a rattling good read and a stinging indictment 
of contemporary misogyny. 
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SPIRITS OF THE GHAN 

BY JUDY NUNN, PENGUIN 
RANDOM HOUSE. 

Scottish gentleman farmer 
James McQuillan was an 
adventurer who had a passion 
for the outback of South 
Australia. Drawn on the real-life 
white pioneers, Nunn’s fictitious 
father figure frames her latest 
novel from explosive start to 
peaceful finish. McQuillan is on a 
site visit of his vast brown lands 
in the 1870s with 16-year-old 
daughter Emily when he 
perishes from a king brown 
snakebite. Emily’s disappearance makes 
headlines. Visionary McQuillan had seen the 
merit in camels as transport, importing a batch of 
breeding dromedaries, along with a tribe of 
Afghan cameleers - hence the later naming of 
the Af“Ghan” railway. Travel 125 years along the 
track to the laying of the last leg of the Ghan 


railway in 2002, between Alice 
Springs and Darwin, and you are 
in the heart of Nunn’s tightly knit 
storytelling. Jess Manning has 
always known she is half 
“Dreamtime” and half “Blarney”, 
as Irish dad Toby reminded her 
with pride. As negotiator 
between the Asia Pacific 
Transport company and the 
Central Lands Council, she is 
hired to ensure that respect is 
paid to the Western Arunta 
people’s spirits, as the Ghan 
blasts its way across sacred land. 
When surveyor Matt Witherton 
begins construction work, he too must keep 
balance between the white suburban workers 
and the local blokes. Yet anthropologist Jess and 
Matt become strange bedfellows during the 
build. “ Everyone has a family history ... it’s just 
some don’t know ... there are many who have no 
idea of the blackfella blood in them,” says Jess. 
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RAIN MUSIC BYDI 

MORRISSEY, PAN MACMILLAN. 

Morrissey’s beautifully crafted 
story celebrates history and 
nature from year dot to 
present through contemporary 
characters, musician Ned 
Chisholm and tourism industry 
sister Bella. Both are licking 
wounds when they set off 
on separate soul-searching 
Cooktown-bound trips from 
Melbourne, following the 
accidental death of their 
brilliant surgeon father. After 
his own near fatal car collision 
with a dead cow - being fed 
on by a cauldron of seven- 
foot-wingspan raptors - Ned 
holes up at a remote campsite 
under the stars. Always in the 
shadow of his disapproving 
father, he strikes up a 
gruntingly silent but strong 
bond with seventysomething 
Yankee Jack, a Vietnam 
veteran. At night he jams at 
the pub to raise money for the 
James Cook Museum, where a 
cache of migrant letters from 
early missionaries has fired his 
creative juices for a musical. 
When Bella bumps into him at 
a gig, discord rains between 
the pair, but as Ned reveals 
a haunting family secret, 
new beginnings beckon like 
a bowerbird for them both, 
here beneath Morrissey’s 
much beloved troppo sun. 
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REVIEWS BY KATIE EKBERG 



The long awaited follow-up to the worldwide phenomenon Me Before You 

JOJO MOYES 






BONUS FLIGHTS* 

BONUS Onboard credit up to 
US$4,200* 

BONUS Gratuities & more 

SELLING FAST. RESERVE 
YOUR CABIN NOW! 


BONUS OFFERS ON CUNARD’S EARLYBIRD SALE: 

• Cruise from Southampton or New York to Australia & vice versa & receive a BONUS flight!* 

• Inside, Ocean View & Balcony receive a BONUS Economy Class flight* 

• Princess Grill & Queens Grill will receive a BONUS Business Class flight* 

• Shipboard credit up to US$2,100 for new passengers & US$4,200 for past passengers 

• BONUS Gratuities & much more 

• Over 70 different sectors now available online 


QUEEN MARY 2 

DATE 

ITINERARY 

NIGHTS 

INSIDE 

FROM 

BALCONY 

FROM 

GRILL 

FROM 

BONUS 

L !I— Me . ss _ noStra,t Bu ? an 

Whitsunday Island _ 

10 Jan 17 

Southampton to 
Sydney 

46 

$12,210 

$17,193 

$35,844 

Bonus Flights* 
US$225-$750 SBC past 
guests 

25 Feb 17 

Sydney to Sydney 

5 

$1,574 

$2,160 

$4,334 

US$35-$120 SBC 

US$70- $240 SBC past 
guests 


QUEEN ELIZABETH 

DATE 

ITINERARY 

NIGHTS 

INSIDE 

FROM 

BALCONY 

FROM 

GRILL 

FROM 

BONUS 

-citj -pH: 

26 Feb 17 

Sydney to 
Southampton 

71 

$19,408 

$27,100 

$55,502 

Bonus Flights* 
US$350-$1100 SBC past 
Guests 

“““ “ :k 

26 Feb 17 

Sydney to Hong 

Kong 

28 

$7,855 

$10,966 

$22,441 

US$140-$460 SBC 
US$280-$920 SBC past 
guests 


QUEEN VICTORIA 

DATE 

ITINERARY 

NIGHTS 

INSIDE 

FROM 

BALCONY 

FROM 

GRILL 

FROM 

BONUS 

— _ 

m c *°~ f\ ' 

‘i 

3 Feb 17 

Rio De Janeiro to 
Sydney 

35 

$9,565 

$13,358 

$27,359 

US$175-$575 SBC 
US$350-$1150 SBC past 
Guests 

11 Mar 17 

Sydney to 
Southampton 

56 

$15,309 

$21,374 

$43,779 

Bonus Flights* 
US$250-$875 SBC past 
guests 


MORE SECTORS AVAILABLE ONLINE VISIT CRUISES.COM.AU/CUNARD2017 

cruises.com.au 


‘Terms and Conditions: Cruise fares are per person based on twin share in Australian dollars and are subject to availability. The Free flights offer is in the form of a Flight Credit. The flight credit covers the cost of flights on Cunard preferred carriers and must 
be redeemed through Cunard & Cruises.com. au.The flight credit gives passengers their choice of airline. If the passenger selects a flight which exceeds the flight credit, the passenger must pay the fare difference. The maximum value of the flight credit for 
economy and business class will be specified at the time of booking. Fees charged by the airlines will be passed onto the passengers. The flight credit applies to the first two people sharing a cabin and is not transferrable, cannot be redeemed for cash 
and applies to launch fares booked before 31 December 2015. The Free flights/air credit amounts shown is for Economy class for Britannia guests and Business Class for Grills guests. Bookings which do not have a stateroom number assigned at the time of 
booking, will have the stateroom number allocated at the discretion of Cunard. Other conditions apply. ‘Inclusive flight offers are not combinable with the standard onboard spending money offer, unless you are a Cunard World Club Member (Past passenger 
of Cunard), whereas the past guest on board spending money is in addition to the flight credit. Past passengers of Cunard: An additional incentive of on board spending money is available until 30 November 2015, when past passengers make a booking. Up to 
US$4200 shipboard credit refers to per cabin. Other conditions apply visit our website for full terms and conditions. Ozcruising Pty Ltd T/A cruises.com.au is a private company registered in Canberra, Australia (ABN 71 123 529 555). K3489 


Book online or call our cruising experts on 1300 415 791 

NO CREDIT CARD FEES visit us at Cruises.com.au/CUNARD2017 
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Cruising 



CABIN GUIDE 


Finding a cruise ship 
cabin that suits your 
budget and lifestyle 
can make a big 
difference to the 
enjoyment of your trip. 
Sally Macmillan picks 
the best rooms from 
luxe to modest. 


HOOSING A CABIN on 
a cruise ship is a lot more 
complicated than booking 
into a hotel. Cabins, or 
staterooms as the cruise 
lines prefer to call them, are priced 
differently according to their position on 
the ship and what facilities they offer. 

Within the broad categories of inside (no 
porthole or window), ocean view (porthole 
or window), balcony cabins and suites 
(accommodation with separate sleeping 
and living spaces) there are even more 
categories and price points. For example, 
on Royal Caribbean’s enormous Oasis- 
class ships (Oasis, Allure and Harmony 


of the Seas) there are balcony cabins that 
overlook the ship’s boardwalk rather than 
the sea, and virtual-balcony cabins that are 
inside cabins with real-time ocean views 
screened on what looks like a balcony. 

Spa cabins are situated close to the spa 
and in some cases include exclusive access 
to select restaurants. Balcony suites on the 
highest decks are close to the pools and 
have the best views; very few single cabins 
have balconies, although P&O UK’s new 
Britannia has 15. NCL’s Norwegian Epic 
has 128 single “studio” cabins and there 
are 59 on both Norwegian Breakaway 
and Norwegian Getaway. Twin-share 
is the most common cabin set-up. 
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HOW TO CHOOSE A CABIN 

Look at your budget and how much time 
you plan to spend inside your cabin; 
it might be worth spending more on 
a balcony cabin rather than an inside 
cabin. If you get seasick, choose a 
mid-ship cabin. Avoid cabins near 
nightclubs or underneath dining rooms 
if you’re a light sleeper. If you have 
mobility problems, choose a cabin near 
the elevators and ask the cruise line 
about accessible cabins for wheelchair 
users. Book through a cruise-accredited 
travel agent who is a member of CLIA 
Australasia. Phone (02) 9964 9600 or 
visit www.cruising.org.au to find an 
agent near you. 


The cheapest cabins are usually inside 
cabins on the lowest decks and the most 
expensive are balcony suites on the higher 
decks. Lower-deck cabins are noisier 
because they are closer to the engines and 
inside cabins are best suited to passengers 
who plan to spend most of their time out 
and about on the ship and ashore. 

Inside quad-share cabins accommodate 
up to four passengers and offer the 
cheapest way to cruise, which is why they 
are popular with families and groups of 
friends travelling together. Many larger 
ships have interconnecting suites and 
cabins that are among the first to sell out 
as they are also ideal for families. 

Mid-ship cabins, even if they are 
identical in configuration to those on 
lower decks, cost more because they are 
convenient to all the ship’s facilities and 
experience less movement (good for 
people prone to seasickness). 

Big, new ships are built with lots of 
balcony cabins because modern cruisers 
prefer them. As Cruise Express Managing 
Director Meg Hill says, they are much 
more affordable than those on smaller 
ships, which have fewer balcony cabins. 

“A balcony cabin on the lowest deck 
can be better value than an ocean view 
higher up on the ship,” says Meg. “If 
you break the fare down to the cost per 
day, you often see very little difference 
between the price of an ocean view on 
a higher deck and a balcony on a lower 
deck. You can have a more enjoyable 
experience for not much more money 
in a balcony cabin.” 

Forward (front of ship) and aft (back) 
cabins also attract a premium because 
they have large, wraparound balconies. 
Aft cabins are protected from the wind 


and have the advantage of tranquil views 
of the ship’s wake disappearing to the 
horizon. Cabin prices also vary according 
to what size they are, the facilities and 
amenities they offer, and whether you’re 
travelling on a budget-friendly ship or an 
ultra-luxury vessel (see right for sample 
comparison costs). 

Ships’ cabins are generally smaller than 
a hotel room. Douglas Ward, author of the 
annual Berlitz Complete Guide To Cruising 
And Cruise Ships , says he considers 
16.7sqm to be the “minimum acceptable 
size for a ‘standard’ cabin today”. 

Unless you’re in the biggest suites at 
sea, it’s advisable to pack wisely because 
storage space is limited. Make the most of 
bedside cupboards and drawers, ask for 
more coathangers if you need them, store 
suitcases under the bed and bring the 
minimum of bathroom products because 
ensuites usually have room for a shower, 
basin, loo and only a few small shelves. 


COMPARING COSTS 

Fares vary widely according to the style, 
size and age of ships, so here are the 
cabin costs* on five different ships doing 
similar Mediterranean cruises in June 2016. 

1 Royal Caribbean’s 5497-passenger 
Harmony of the Seas launches in May 
2016 and will be the biggest cruise ship 
in the world. Its facilities include 20 dining 
options and three multi-storey waterslides. 
• On a seven-day round-trip from Barcelona 
departing June 26, prices start from $1754 
for a 13.8sqm Interior, $2840 for a 16.7sqm 
Ocean View, $2840 for a 21.5sqm Balcony 
and $4310 for a 34.1sqm Suite/Deluxe. 

2 Cunard’s grand, 2014-passenger 
Queen Victoria, which launched 
in 2007, is sailing from Southampton 
to Civitavecchia (for Rome) on a nine- 
night itinerary departing June 23. 

• Prices start at $1779 for a 14.1sqm Inside 
cabin; $2019 for a 16.7sqm Ocean View; 
$2379 for a 21.2sqm Balcony; $4349 for 
a 31.1sqm Princess Grill suite; and $5269 
for a 47sqm Queens Grill suite. 

3 Celebrity Cruises’ 2850-passenger 
Celebrity Equinox was built in 2009 
and extensively refurbished in 2014. It 
has a real grass lawn on the top deck. 

• Fares on a seven-night cruise from 
Civitavecchia to Barcelona, departing June 
25, start from $1470 for a 17sqm Inside; $1770 
for a 16.5sqm Ocean View; $1940 for a 23sqm 
Veranda; and $4610 for a 46.3sqm Suite. 

4 At the smaller end of the scale, Azamara 
Club Cruises’ 686-passenger Azamara 
Journey offers more inclusions in its fares 
than the three lines above. Built in 2000, it 
is not suited to families with young children. 
• Prices for its seven-night Civitavecchia to 
Piraeus (Athens) cruise, departing June 16, 
start from $3757.31 for a 14.7sqm Club Interior; 
$4337.31 for a 13sqm Club Oceanview; 
$4897.31 for a 20sqm Club Veranda; and 
$6312.31 for a 30sqm Club Suite. 

5 For a five-star luxury experience, 
fares on the 16-year-old Regent 
Seven Seas Navigator include just about 
everything, including shore excursions. 

• Fares for the seven-night cruise from 
Piraeus to Istanbul, departing June 6, 
start from $4369 for a 28sqm Deluxe 
Window Suite; $5369 for a 33sqm Deluxe 
Veranda Suite; and $13,419 for the huge 
109sqm Master Suite. 

All fares quoted are for double occupancy. 
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You II discover Southern hospitality 
hasn’t gone with the wind 


Majestic Mississippi 

An APT Mississippi cruise introduces you to the legendary history and 
famous hospitality of the American South. You’ll travel down the Mighty 
Mississippi on a boutique-sized vessel that combines the charm of an authentic 
paddlewheeler with the sophistication of a modern cruise ship. And you’ll visit 
the towns that inspired the songs and movies you’ve grown up with. 

INCLUDED - Seven-night cruise on your botique-sized paddlewheeler 
on the Mississippi River 

INCLUDED - Be led by a traditional Dixieland Jazz marching band 
to the French Quarter in New Orleans 

INCLUDED - All accommodation, APT Signature Invitations and 
Freedom of Choice Touring and Dining, 29 meals including complimentary 
beer and wine at lunch and dinner included during your cruise 

New Orleans to Nashville 
13 Days from $10,695* per person 
Companion Fly Free* Just Pay Taxes of $215* 

20 day and 24 day tours also available 


TENNESSEE ©>}- 

"NASHVILLE 


ARKANSAS 


'MEMPHIS 


USA 


LOUISIANA 


QUEEN OF THE MISSISSIPPI 
OR AMERICA 

MISSISSIPPI 


Vicksburg 


Natchez 

Francisvffle 
L Baton Rouge 

©NEW ORLEANS 

Oak A flay 


Visit aptouring.com.au/USA2016 or call 1300 398 614 or see your local travel agent 

^Conditions apply. Prices are per person (pp) AU D twin share. Prices are correct as at 21 September 201 5. Prices may fluctuate if surcharges, fees, taxes or currency change. Book by 30 November 201 5, unless sold out prior. Prices based on UTUEN1 3: 1 4 April 201 6 (Twin Window Stateroom - Cat. 
A). Price includes port charges. Offers are not combinable, available on new bookings only and subject to availability. Offers may be withdrawn at any time. A limited number of offers are available on set departures. A non-refundable deposit of Si ,000 pp is due within seven days of booking. A second 
non-refundable deposit of $2,000 pp is due by 30 November 201 5. Final payment due 1 00 days prior to departure. However, if fares increase and/or change in ticketing requirements occur, the second deposit may be required earlier. PRICE GUARANTEE: Relax knowing your holiday price won't be 
affected by currency fluctuations. COMPANION FLY FREE JUST PAY TAXES FROM $21 5: Offer includes companion's airfares but excludes air taxes from $215. Passengers must travel on the same flights. Flights are in economy class with Qantas (or another airline of APT's choosing). All offers are 
subject to availability of airline and booking class. Once class is sold out surcharges apply. Flights must be booked by APT. Offers available on the UTUEN1 3 on select departures April - October 201 6. Australian Pacific Touring Ply Ltd ABN 44 004 684 61 9. ATAS accreditation #A1 0825. APT3205 
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Boutique Australian hotel brand 
Peppers now has its first hotel in 
Adelaide, the five-star Peppers 
Waymouth Hotel. Its facilities include 
202 rooms and suites, two food and 
beverage outlets, a heated indoor lap 
pool, spa, sauna, and fitness centre. 
Visit peppers.com.au/waymouth. 


Great escapes 

Sue Wallace goes walking in Spain, finds a hot 
resort in Sri Lanka, unveils a great way to book 
cruises and looks at new Aussie destinations. 


Sri Lanka haven 

Sri Lanka is on the top of many hot 
destination lists and the Anantara Peace 
Haven Tangalle Resort, which opens in 
December, is even hotter news. Located 
on a secluded beachfront on the southern 
coast, it is set amid a coconut plantation 
with 120 rooms and 32 villas. Food lovers 
can experience local and international 
flavours at six restaurant, bar and lounge 
venues, including a high tea with a Sri 
Lankan twist. Visit anantara.com. 


SPAIN ON FOOT \ 

Self-guided, walking tour operator On Foot 
Holidays is offering a seven-night tour from 
April to November next year in the Spanish 
region ofPriorat. Hikers can explore monasteries, 
vineyards and journey through theMuntanyes 
dePrades - limestone rock formations that 
inspired Spain’s greatest architect, Antoni 
Gaudi. Visit onfootholidays.co.uk. 


ALL THAT JAZZ Toe-tapping is assured at Norfolk Island’s 
annual Jazz Festival, and Oxley Travel is offering Air New Zealand flights, 
seven nights at Poinciana Cottages, seven-day car hire, a half-day island 
tour and Jazz Festival inclusions in an all-inclusive package. The deal is valid 
for the festival period from November 30 to December 3, 2015, and is priced 
from $1599 ex-Sydney and $1559 ex-Brisbane. Visit oxleytravel.com.au. 


Cruise control 

Meet Mr and Mrs K, two animated 
marsupial cruisers now appearing on 
TV screens to promote special deals 
for Cruise Sale Finder. The Foxtel ads 
follow a typical koala bloke and his 
wife as they search for the best 
cruise deals. The furry couple help 
get the message across that 
cruising is fun, cost-effective 
and a great way to see 
exotic destinations. Cruise 
Sale Finder has booked 
nearly 50,000 Australians 
on cruises in the past 12 
months, and has offices in 
Melbourne and Auckland. 
Visit cruisesalefinder.com.au. 


TASSIE DEAL 


Heading to the Apple Isle? Hobart’s serviced 
apartments Somerset on the Pier and Somerset on Salamanca are offering up to 
15 per cent off the best flexible rate. The deal is valid from now until December 31, 
2015, and you can expect to pay from $153 per night. Visit somerset.com. 





Where everything's in line 
Bring peace in your mind 
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“A Perfect Day Out . 

Belle Magazine 
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SYDNEY CENTENNIAL PARK, SAT 14 NOV 2015 
BRISBANE DORRINGTON PARK, SAT 21 NOV 2015 
MELBOURNE ALBERT PARK, SAT 28 NOV 2015 
PERTH LANGLEY PARK, SAT 5 DEC 2015 
ADELAIDE VICTORIA PARK, FRI 11 DEC 2015 
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Hospitality packages and tickets can be purchased on www.polointhecity.com 
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Easy Crossword 



We’ve hidden a selection of horse-sport related words and terms in the grid 
above. They can be spelt across, down, diagonally, backwards or forwards, 
but are always in a straight line. When you have found all the words listed 
below, you should have 14 letters left over, and these spell the winning word. 
When you have the winning word, see the instructions at the bottom of the 
page for your chance to win $100. Solution in next month’s issue. 


BARREL RACING 

: GIRTH 

RODEO 

BUCK JUMPING 

HARNESS DRIVING 

ROUGH RIDING 

CALF ROPING 

HORSE SHOW 

RUG 

CAMP DRAFTING 

JOCKEY 

SHOWJUMPING 

CROP 

PACING 

TENT PEGGING 

DRESSAGE 

PADDOCK 

TRACK 

EQUESTRIAN 

PICNIC RACES 

TRAIL RIDING 

EVENTING 

POLO 

TROT 

FLAT RACING 

PONY CLUB 

Solution in next 

month’s issue. 


WIN 5X$100 


When you have the winning word, SMS this answer, 
name and address to 199 55 399. SMS cost 0.55c (incl GST). Or PHONE 
and leave your answer, name, address and daytime phone number by calling 
1902 555 399. Call cost 0.55c incl. GST. Calls from mobiles cost extra. Salmat 
Digital Pty Ltd. Helpline: 1300 131 276. Under 18s must seek bill payer’s permission. 
First five correct entries drawn will each win $100 cash. Entries close 23:59 AEST 
on November 18, 2015. Draw date and time: 12:00pm AEST on November 19, 
2015. See last puzzles page for details of Conditions of Entry. 


CROSS 

1. Pour off wine 
5. Oak-tree nut 
8. Open-mouthed, 
stare - 

10. Deep-voiced 
singer 

12. Drawing 
implement 

13. Large spades 

14. Grassy meadow 

15. Oozed out 

18. Be honest, 

tell the - 

21. Uncommon 

22. Carry-bag 
24. Flower-stem 

fluid 

26. Essential being 

27. Level 


28. Bread-raising 
ingredient 

29. Calm, placid 
31. Donkey 

33. Put back to 
original state 
35. Mete out, 

- duties 

37. Says further 

38. Requires 

39. Combine, blend 

40. Stifled laugh 

DOWN 

2. Efface, delete 

3. In addition 

4. Natural gifts 

5. Gorilla 

6. Condemns 

7. Attackers 


9. Church recess 
11. Break into bits 
14. Old stringed 
instruments 

16. Mean sneaking 
coward 

17. Acts, brave - 

19. Replenishing 

20. Horse fodder 

23. Superintend 
25. Continue 

despite 
opposition 

30. Sea eagle 
32. Grass-like plant 
34. Kiln for 
drying hops 
36. Hurry, - up 
Solution in next 
month’s issue. 


WIN 5X$100 


When you complete the crossword, the letters on the 
shaded squares, reading left to right, top to bottom, will spell the winning word. 
When you have it, SMS your answer, name and address to 199 55 601. SMS cost 
0.55c (incl GST). Or PHONE and leave your answer, name, address and daytime 
phone number by calling 1902 555 601. Call cost 0.55c incl. GST. Calls from 
mobiles cost extra. Salmat Digital Pty Ltd. Helpline: 1300 131 276. Under 18s must 
seek bill payer’s permission. First five correct entries drawn will each win $100 cash. 
Entries close 23:59 AEST on November 18, 2015. Draw date and time: 12:00pm AEST 
on November 19, 2015. See last puzzles page for details of Conditions of Entry. 
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COMPILED BY CHRISTINE LOVATT 



www.lovatts.com.au. colossus crossword books available from newsagents. 
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ACROSS 

2. Computer 
processing bits 
7. Beginning (4-3) 

11. House designers 

17. You (poetic) 

18. Approximate hour 
of arrival (1,1,1) 

19. Dwindle 

20. Muscle rupture, eg 

21. Female British PM, 
Mrs - 

22. Genuine (4,4) 

23. Dies before 

26. Flaky Greek pastry 

28. Table support 

29. Sheathed, - sword 

31. Grows faint 

34. Telephonist, eg 

36. Michelangelo’s 
masterpiece statue 
39. Titles 

41. Random choice (5,3) 

43. Tantalises, entices 

46. Hotel car service, 

- parking 

47. Electric jug 
49. Inquisitively 

51. Memory jog 

52. Macabre 

53. Bottle-top remover 

54. Craftily 

55. Askew 

56. Eternally 

61. Overcrowds 

64. Control knob 

65. Illinois is there (1,1,1) 

66. Outdoor diner 

67. Swallowed food 
69. Synthetic fibre 

71. Refuse, garbage 
74. Chits 

76. Abrade 

78. Chinese sauce 

79. Stops, ceases 
81. Schoolboy 

83. Make off, depart 

84. Learnt of 

86. Existence 

89. Cost 

90. Venetian boats 

93. Nifty, sprightly 

94. Turn up for class 

97. Whipped 

100. Show in 

101. Contents lists 

103. Avoidable 

106. Fictional vampire, 
Count - 

108. Witness box 

109. Gauges 

110. Change text 

111. From the 
Netherlands 


112. Hold, - a grudge 

113. Compulsion 

115. Bins 

118. Powerful lamp 

121. Those people 

124. Russian emperors 

128. Reserve, set - 

129. Peace prize 

130. Confidence 

134. Baghdad citizen 

135. Tunisia’s neighbour 

136. Unsuitable 

137. Vows 

138. Zealous, fanatical 

139. Coagulates 

140. Writer’s documents 

143. Hindu social rank 

144. Glossy 

147. Nous, common - 

150. Sunrise direction 

151. Tightened up on 
(7,4) 

155. Manliness 

157. Planes 

158. Extremely 

159. Finished 
162. Queasiness 

164. Abhor, detest 

167. Sharp, - pain 

168. Yummy delicacies 

169. Girl entering society 

172. Bitumen compound 

173. Tribal emblem 

174. Hired, - - staff (4,2) 

177. Commercial 

180. Aviator 

181. Inhibit 

183. Unbranded, 

- product 

184. Italian black coffee 

186. Interior 

187. Hillock 

188. Her Royal 
Highness (1,1,1) 

191. Atrocious 
195. African National 
Congress (1,1,1) 

197. Korean or Thai, eg 

198. Civilises 
200. Antiquated 

202. Latin American line 
dance 

203. Country, - Lanka 

205. Foreshadowing 

206. Scent, - de Cologne 

208. Hunter’s quarry 

209. Surgeons’ knives 

212. Convulsions 

disorder 

215. Pudding starch 
217. Inky shade 
220. End phone call (4,2) 
222. Major Mississippi 
tributary 


224. First animal in 
dictionary 

226. Traumas 

228. Rental occupant 

229. Togetherness 

230. Stay concealed (3,3) 

232. Sensible, logical 

235. Cause, - about 

236. Our planet 

238. Matter 

241. Paradise 

242. More spasmodic 

243. Conquered by force 

244. Behaves 

246. Underscoring, 

accenting 

252. City home to 
International Court 
of Justice (3,5) 

253. Mentally picture 

254. Old land measure 

255. Date of birth (1,1,1) 

256. Fury 

257. Xmas 

258. Crushes, grinds 

259. Spring and autumn 

260. Displaces, - joint 

DOWN 

1. Duke of Edinburgh, 
Prince - 

2. Shooting star 

3. Winter garment 

4. Event 

5. Vex 

6. Leaked slowly 

7. Duchess of 
Cambridge, 

- Middleton 

8. Aviary 

9. Gaze lecherously at 

10. Charges 

11. Mistreats 

12. Polling booth 
recesses 

13. Passengers 

14. Lower jaw 

15. Unfaltering 

16. Cured deli meat 

24. Golf strokes 

25. Indifference 

26. Ornamental water 
sprays 

27. Relaxed 

28. Rum measure, eg 

30. Payable 

32. Exactly the same 

33. Corkscrewed 
35. Feel unwell 

37. AD, - Domini 

38. Sweethearts 

39. Overlooks 

40. Flightless birds 
42. Snooze (colloq) 


44. Infant’s carriage 

45. Smug smiles 

47. Japanese robe 

48. Bully 

50. Couturier, - Saint 
Laurent 

53. Unseat from power 

57. Lacquered 

58. Gift wrap decoration 

59. Sins 

60. Conch 

62. Roman XI 

63. Special army 
unit (4,5) 

65. One, numero - 

68. Heart monitor (1,1,1) 
70. Juniors 

72. Small isle 

73. Move with effort 

74. College supervisors 

75. Scrounge 

77. Unrealistic (3-7) 

80. Clumsy 
82. Sliver 

85. Criminally injures 

87. Rip violently 

88. Detective’s job 

91. Probability 

92. Song, - Lang Syne 

95. Dan Brown book, 

-- Vinci Code (3,2) 

96. Snuggles 

98. TV reception poles 

99. Mayhem 

102. Ornamentation 

104. Tin containers 

105. Honeycomb builders 
107. Recollections 

113. Put to work 

114. Distorts, - meaning 

116. Involve deeply 

117. Wide pedal 

119. Unkind 

120. Earphones 

122. Part of pelvis (3,4) 

123. Butts in 

125. Nibble between 
meals 

126. Emerged 

127. Idolise 

128. Argentina’s Buenos - 

130. Bank machine (1,1,1) 

131. California’s - 
Andreas Fault 

132. Clairvoyance (1,1,1) 

133. Mayday (1,1,1) 

141. Guacamole 
ingredient 

142. Scuffled 

145. Grass-cutters 

146. And so forth (2,6) 

148. Expulsion 

149. Positioning 

152. Nightclub 


153. Deadened 

154. Stammers 

155. Primary, - point 

156. Consumption 

160. Cheap, a - a dozen 

161. Of childbirth 
163. Italian sparkling 

wine 

165. Stetsons, trilbies 

166. Sneaker cords 

167. Swiss peaks 

170. Inscription carver 

171. Attempting 

175. Pungent bulb 

176. Male monarchs 

178. Pansy 

179. Memento 

182. Cunning 

185. Street carnival 

188. US State, New - 

189. Lie dormant 

190. Details, - and outs 

192. Twelve-month-old 
horse 

193. Give pills to 

194. High-care recovery 
ward (1,1,1) 

195. South Polar region 

196. Merry-go-rounds 

199. Join the army 
201. Rescind, - law 

204. Invitation footnote 

( 1 , 1 , 1 , 1 ) 

207. Positive votes 

210. Increase velocity 

211. Cougar 

213. Resembling 

214. Arsonist 

216. Penniless 

217. Early lunch 

218. Inuit canoes 

219. Proofread 

221. Flying saucer (1,1,1) 
223. Unbelievers 
225. Readiness to eat, 

- of fruit 

227. Colour 

228. Mausoleum, - Mahal 

231. Pale-faced 

233. Guidance 

234. Foot arch 

235. Reproduces 

237. Greedily 

monopolised 

239. Crow relatives 

240. Did penance for 

245. Rind 

247. Taverns 

248. Charismatic air 

249. News (abbrev) 

250. Bird, sacred - 

251. Delay 
Solution in next 
month's issue. 
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WIN 5X$100 


Insider 


The clues for this puzzle 
are all within the grid itself. 
Write your answers in the 
direction shown by each 
arrow. All answers run left 
to right or top to bottom. 
When you have finished, 
the letters on the shaded 
squares will spell the 
winning word. When 
you have this, SMS your 
answer, name and address 
to 199 55 804 . SMS cost 
0.55c (incl GST). Or PHONE 
and leave your answer, 
name, address and daytime 
phone number by calling 
1902 555 804 . Call cost 
0.55c incl. GST. Calls from 
mobiles cost extra. Salmat 
Digital Pty Ltd. Helpline: 
1300 131 276. Under 18s 
must seek bill payer’s 
permission. First five correct 
entries drawn will each 
win $100 cash. Entries 
close 23:59 AEST on 
November 18, 2015. Draw 
date and time: 12:00 AEST 
on November 19, 2015. See 
last puzzles page for details 
of Conditions of Entry. 

Solution in next 
month’s issue. 


u 

Says it 
again _ 
Our star, 
Paul- 


Reflect- 

ions 

Left, 


Trap 


Snooker 

stick 


Surround 
city with 
troops 

* 

Permit, 

allow 

Family 

animal 

Regal 

rod 


/ ills 

l 


deojrted 




Chop 
with an 
axe 


Other- 

wise, 

or- 

1 

# 

V 


'! 

i \ 

A 

Small 

round 

vegie 




They, 

he 

and - 

► 

* 


Religious 
group 
Speed 
on snow 

1 




Sound 
rebound 
Part of 
a play 


Hot 

cuppa 

Motor 

» 






Location 

Ancient 





Tasmania, 
Apple - 

i 


# 

Had a 
meal, eg 
Curved 
doorwav 

1 



Roused 
Part of 
the eye 

* 





Book, 
Life of - 
Akubra, 
eg 

► 

♦ 

Warmth 

Rough 



* 


Knight’s 
title 
Tribal 
senior , 

* 

■ 9 - 


Lamps 
Improm- 
ptu (2-3) 

» 






L 






Peruse a 
book 



* 


Noble 

title 

Wound 

mark 

► 




Did the 
dishes, 
-up 

Grow 

older 

Male 

offspring 


Hawaiian 

garland 

Vision 

organ 




Former 
name of 
Tokyo 


Night 
before, 
on the 
-of 

W 

Golf peg 
Explosive 
0,1,1) 

► 




* 

* 


* 


Choose 

► 



m ' 


# 



Active, 
on the - 
Sore 

» 


Agree, 

say- 




Type of 
bed 







L 






Our 
star, - 
Redford 










Clueless 



1 

2 

3 

4 t 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

15 

16 

17 

18 

19 N 

20 

21 

LL 

Csl 

CM 

23 

24 

25 

26 


Write the relevant letters into the boxes to find the winning answer. 


13 


25 


17 


23 


21 


Solution in next month’s issue. 


WIN 5X$100 


I In this puzzle, each letter of the alphabet is represented 
by a number from one to 26. We’ve put in three numbers and their corresponding 
letters in the top panel. Fill this in as you go, then use your letters to fill in the 
squares below the panel to get your winning word. When you have this, SMS 
your answer, name and address to 199 66 444 . SMS cost 0.55c (incl GST). Or 
PHONE and leave your answer, name, address and daytime phone number by 
calling 1902 552 401 . Call cost 0.55c incl. GST. Calls from mobiles cost extra. 
Salmat Digital Pty Ltd. Helpline: 1300 131 276. Under 18s must seek bill payer’s 
permission. First five correct entries drawn will each win $100 cash. Entries close 
23:59 AEST on November 18, 2015. Draw date and time: 12:00pm AEST on 
November 19, 2015. See last puzzles page for details of Conditions of Entry. 



FOR MORE FUN PUZZLES LIKE 
THE ONES HERE, LOOKOUT 
FOR THE LATEST AWW PUZZLE 
BOOK, NUMBER 28. IT’S ON 
SALE NOW PRICED AT $9.95, 
PACKED WITH PUZZLES AND 
HUNDREDS OF GREAT PRIZES! 
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Cryptic Crossword 



ACROSS 

2. Shrinks on seeing 
the written 
agreements (9) 

8. How to get to the 
right hill (3) 

9. For example, just 
love yourself (3) 

10. Contemplated and 
then gave in Ed’s 
arrangement (9) 

11. Got the hump but 
stayed calm at this 
point (5) 

14. The letters told how 
to get this cereal (5) 

17. Feel mercy for 
a tree (3) 

19. Goes round and 
round left in pairs (6) 

20. Foreigners who are 
not of this world (6) 

21. How to tease a 
young goat? (3) 

23. Gee! Ants and other 
insects somehow (5) 

26. It’s freer if I allude to 
it in this manner (5) 


29. Get dad to peruse 
and be convinced (9) 

30. There’s nothing to 
it (3) 

31. Anyway, it’s just 
a joke (3) 

32. The conductor had 
to tee off in colder 
conditions (9) 

DOWN 

1. I accept the cost for 
being patient and 
uncomplaining (5) 

2. Best part of dairy? (5) 

3. Written about a 
Northerner in love (5) 

4. Al has a scar and is 
trouble, that one (6) 

5. Wired for some 
enclosures (5) 

6. What’s the rush with 
this grass? (5) 

7. Our Commanding 
Officer encountered 
one in space (5) 

12. Trembling because 
of broken panes (5) 


13. Greet to show off 
the bird (5) 

15. Self-esteem at the 
Lions Club? (5) 

16. Just glanced and 
found a cavalry 
weapon there (5) 

17. Feel kind to some 
animal (3) 

18. It’s insane going into 
that dam (3) 

22. Such an affront when 
the sun gets lit up (6) 

23. Gee! Uncle’s wife is 
abnormally thin (5) 

24. Some dappled fruit 
for you (5) 

25. PS ... Am about to 
start reeling with a 
lively frolic (5) 

26. Listen to it or seek 
aid (5) 

27. That’s sweet? Dodge 
the answer! (5) 

28. Rogue has gone all 
out to make-up (5) 

Solution in next 
month’s issue. 



Spot the Difference 

The two pictures below may look the same, but we’ve made five changes 
to the one on the right. Can you spot them? Solution overleaf. 


Pairs 


Cross out all of the letters that appear twice. When you do, you’ll find there are 
four letters left over. Rearrange them to form a word Solution overleaf. 


C 

F 


Q 


K 


W 
D G 

N M 
J H W 
OU 


s V 
I B J 

V 

lV 


C F e T 
VZ K S 
, E LM R 

1 A b Q 
u R z x 


Bogglewords 

Can you work out the familiar 
words or phrases depicted here? 
Solution overleaf. 


"full 

2 

pX 

1 1 I 

Vo 

3. T 

F 

A 

R 

D 

4. 

SYMPH 

E 


Just The Two 

Using the two letters given, can 
you fill in the blanks to make a 
series of words. You can use 
the two letters as often as you 
need. Solution overleaf. 

SE 

1- A 

2. B 

3. N 

4. L 

5. T T 

6. T M_D 

7. C A L 


Lovatts Super Sudoku 
magazine is available at 
your newsagent now. 


Sudoku 

Each number from 1 to 9 
must appear in each of 
the nine rows, nine 
columns and 3x3 
blocks. Tip: No number 
can occur more than 
once in any row, 
column or 3 x 3 block. 
Solution overleaf. 










8 

2 



6 

3 



5 

4 


7 8 

2 


4 7 

1 

9 



8 

9 

1 


5 


2 

6 

8 



7 

6 

9 4 


3 

9 6 


2 

1 



5 

4 



9 

1 | 
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Word Maker 

How many words of four letters or more 
can you make using the letters given 
here? Each one must include the central 
letter and you should have at least one 
nine-letter word in your total. Avoid plurals, 
proper nouns, hyphenated words, those 
with apostrophes and verb forms ending 
with “s”, eg, “bakes”. Solution below. 

26 SMART 29 TERRIFIC 33+ BRILLIANT! 



ANSWERS 


November 


SUDOKU 
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2 
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9 

6 

8 

4 

1 

5 

4 

5 

8 

2 

1 

7 

6 

9 

3 

t 

6 

9 

5 

4 

3 

7 

8 

2 

6 

4 

7 

1 

9 

2 

5 

3 

8 

9 

3 

i 

8 

5 

4 

2 

7 

6 

8 

2 

5 

3 

7 

6 

9 

4 

1 

3 

9 

6 

7 

2 

1 

8 

5 

4 

5 

& 

4 

6 

3 
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2 
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5 
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COLOSSUS 


BOGGLEWORDS:i . Two-thirds full, 

2. Onion rings, 3. Updraft, 4. Symphony. 

JUST THE TWO: 1. Sea, 2 . Bees, 

3. Sense, 4. Lessee, 5. Settees, 

6. Esteemed, 7. Ceaseless. 

PAIRS: Pony 

SPOT THE DIFFERENCE 

1. Woman’s belt disappears. 2. Woman’s 
boot is shorter. 3. Paling stripes disappear 
behind horse’s head. 4. Extra throat strap 
added to harness. 5. Stripe on horse 
blanket changes colour. 


CRYPTIC CROSSWORD 


EASY CROSSWORD 

WINNING N AME: Drama. 

ClIlTlAD E | L~Sl 



lOiPiE 

InBr 

□ 

In 

□ 

□n 

Lk awn 



iimraftn 

o 

Bran 

n 


Bruin 


NSID WINNING WORD: Roles. 



□□□□□□ □lj/IQuej 


CONDITIONS OF ENTRY 


FIND A WORD 

WINNING NAME: 

Greasepaint. 

CLUELESS: i=u, 

2=P, 3=Z, 4=E, 5=Q, 6=R, 
7=K, 8=M, 9=Y, 10=G, 
11=S, 12=N, 13=L, 14=1, 
15=W, 16=X, 17=H, 18=V, 
19=T, 20= F, 21=0, 22=A, 
23=D, 24=B, 25=C, 26=J. 
WINNING WORD: 
Comedy. 


Salmat Digital Pty Ltd maximum call costs 
0.55 cents, including GST. Calls from mobiles and payphones may vary. The 
winners will be the first five correct entries drawn and each will win $100. See 
the Contents page for the location of Bauer Media Limited’s Privacy Notice. For 
full Terms and Conditions of Entry, visit www.aww.com.au and search for Puzzles. 
The Find A Word, Clueless, Insider and Easy Crossword are authorised under the 
permit numbers: NSW Permit No. LTPM/15/00891; ACT Permit No. TP15/07099. 
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S H E A R E dHS CALdRi C I ErRrE I G NBU N S E A L S 
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"■savour 



HEAR T HBuBN O T E S |0 B A M A|C AGES. 
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S A F AR I BL_ 

aBrBs crap 

G R O U P^Bl_ 

aBwBcroup 
sundaeBm 
BlBrBn ape 

S T R A T ABU 

Br B i R mar i 
SAU nterB 
HkBuBc a l m 


/ u u 

IshotBi Bsfl 

_eBL A S H E D 
B AGE lBeBw 
-L H IRATE 
STAGEBrBl 
Hfll nIsItTHl 


u 

N 

R 

O P 


■ POST si . 

l BtBmBgBnBr u e dBdBi Be 
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CATHERINE, THE DUCHESS OF CAMBRIDGE, AND TONI COLLETTE AND DREW BARRYMORE: GETTY IMAGES. 


Laugh lines 


SEPTEMBER WINNER 


Our photograph of Catherine, the Duchess 
of Cambridge, inspired this winning caption: 

“You want permission to marry 
Princess Charlotte?” 

$50 prize to D. Turic, Southport, Qld. 



Test your wit! Make up a funny caption for this picture of Toni Collette and Drew Barrymore (below) 
for your chance to win $50. Send this coupon to November Laugh Lines, The Australian Women’s Weekly, 
PO Box 414, Eastern Suburbs MC, NSW 2004. Entries are due in by November 18, 2015. See below for the 
Conditions of Entry and Bauer Media Limited’s Privacy Notice. 

CAPTION: 




This issue of The Australian Women’s Weekly magazine, published by Bauer Media Limited (Bauer Media), may contain offers, competitions or surveys which require you to provide 
information about yourself if you choose to enter or take part in them (Reader Offer). If you provide information about yourself to Bauer Media, Bauer Media will use this information 
to provide you with the products or services you have requested, and may supply your information to contractors that help Bauer Media to do this. Bauer Media will also use your 
information to inform you of other Bauer Media publications, products, services and events. Bauer Media may also give your information to organisations that are providing special 
prizes or offers and that are clearly associated with the Reader Offer. Unless you tell us not to, we may give your information to other organisations that may use it to inform you 
about other products, services or events, or to give to other organisations that may use it for this purpose. If you would like to gain access to the information Bauer Media holds 
about you, please contact Bauer Media’s Privacy Officer at Bauer Media Limited, 54 Park Street, Sydney, NSW 2000. 


AWW BOOK CLUB AND LAUGH LINES 1 Instructions on How to Enter form part of these Conditions of Entry for each competition. 2 The contests are open to all residents of 
Australia and New Zealand, other than the employees and their families of Bauer Media Group and its associated agencies. 3 Panels appointed by The Weekly will judge the 
contests. 4 The judges’ decision is final and no correspondence will be entered into. 5 These are games of skill and chance plays no part in determining the winners. Each entry 
will be individually judged based on literary and creative merit. 6 The prize for Book Club is Modern Australian Food cookbook, valued at $29.95. The prize for Laugh Lines is 
$50, payable to the winner by cheque. All entries become the property of The Australian Women’s Weekly. 7 Collection, disclosure and use of personal information provided 
in connection with the Laugh Lines and Book Club offers are governed by Bauer Media Limited’s Privacy Notice (above). 


Been using your 
fungal nail treatment 


FOREVER... 





BEST BUYS promotion 



1. AAT Kings 

AAT Kings offers a huge choice of 
guided holidays in Australia and New 
Zealand. AAT Kings delivers service 
with a smile and bring Australia and 
New Zealand to life. Visit aatkings.com. 

2. Charles Tyrwhitt 

Renowned for exceptionally soft cotton 
and quality craftsmanship, Charles 
Tyrwhitt is offering new customers 
shirts for just $39.95, plus free delivery 
and returns. Visit ctshirts.com.au/TMACQ 
for these exclusive prices and the full 
men’s and women’s collections. 

3. Citizen watches 

Showcasing refined luxury, the mother 
of pearl dial elegantly accentuates seven 
sparkling diamonds and subtle rose gold 
plating, making this is an heirloom piece 
to be handed down through generations. 

4. Canesten 

Been using your fungal nail treatment 
forever? Use Canesten for 2 months or 
less! RRP $59.95. Visit canesten.com.au. 

Always read the label. Use only as 
directed. If symptoms persist, consult 
your healthcare professional. 

5. My Dog 

The new My Dog® Fillets in Gravy range 
is carefully prepared using tender meat 
slices cooked in a delicious gravy. Made 
from premium quality meat, your dog 
will love My Dog® Fillets in Gravy. 

6. Fillume Volumising Moisturiser 
Indeed Labs Fillume Volumising 
Moisturiser is a topical moisturising 
cream designed to target the 
appearance of subtle facial volume 
loss leaving skin looking plumper, 
firmer and smoother with every use. 





7. Nu’trir 

Nu’trir’s nutritional oils and antioxidants 
relieve dry skin, regenerate, repair and 
protect, as peptides stimulate collagen 
production for younger looking, hydrated 
skin. Ingredients include grapeseed, olive 
oil and rosemary, rich in antioxidants and 
vitamins A, B3 and C. Collagen Boosting 
Peptide Serum, 15ml, RRP $34.95. 

8. The Patterson Girls 

Flow can four sisters build the futures 
they so desperately want when the past 
is reaching out to claim them? Discover 
the latest novel from best-selling author 
Rachael Johns! RRP $29.99. 

9. EasiYo 

Making yogurt at home has never been 
easier. With a redesigned maker and 
range of flavours and yogurt types, EasiYo 
is delicious, nutritious, vegetarian and 
gluten-free, and contains billions of live 
cultures in every spoonful. Visit easiyo.com. 

10. The Great Australian Bake Off 

Join judges Maggie Beer and Matt Moran 
as they guide 12 passionate bakers to 
decide who will be crowned Australia’s 
Best Flome Baker. The Great Australian 
Bake Off premieres October 13 at 8.30pm 
only on Foxtel’s Lifestyle FOOD Channel. 

11. APT 

APT’s Africa all-inclusive safaris range 
from 13 to 33 days, exploring diverse 
wildlife, ancient cultures and natural beauty. 
Discover Africa with APT and find your 
unforgettable - 13 days from $7,995. 
Visitaptouring.com.au/Africa2016. 

12. Sara Lee 

The new Sara Lee Incredibly range makes 
the world of everyday just that little bit 
yummier, with new crunchy cheesecakes, 
gooey lava puddings and creamy dessert 
ice-creams. Visit saralee.com.au. 
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Horoscopes 

BY JESSICA ADAMS 



Wider changes to the Australian economy, 
world share markets and big business are 
having a domino effect and you have 
decisions to make. Take your time and seek 
trusted professional advice. What takes 
place near the 25th will shape your 2016 
bank, taxation, investment, rental or 
mortgage situation. The position you are 
in with your children, or with a serious 
lover, also requires thought. Unless you 
contain and control what is going on, 
life will be chaotic in March 2016. This 
strongly applies to love triangles or 
harem situations, so be aware of it. 


Sagittarius 

Nov 23-Dec 21 

Your career, unpaid work or university life 
requires time and energy, but will reward 
you with your best karma in 12 years. 
Three women who are remarkably 
different, yet equally important, will 
shape your destiny, perhaps through six 
degrees of separation. There are wider 
changes in Australia and the world 
affecting self-employment, trade unions 
and job growth which will benefit you. 
This is also the time to look closely at 
what you cover up from other people. 
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What happens near the 11th is a turning 
point in your secret life. 

Capricorn 

Dec 22-Jan 20 

The relationships you have with people 
who shape your work or university life 
will change your future now. You can 
farewell a stuck phase when nothing 
you did had any effect on your destiny. 

A new commitment is coming your way. 
This may be a project, a special role or 
a remarkable new phase in your office, 
department or business. Secrets also matter 


now. You must be a realist about the 
long-term consequences of what you are 
covering up or there will be a price to pay. 

Aquarius 

Jan 21-Feb 19 

Get the full measure of your travel, internet, 
foreign, educational or religious agenda 
this month and look carefully at what is 
happening nationwide and worldwide 
near the 25th. This will have a domino 
effect on your plans to relocate, explore, 
study, teach, write, publish or pursue 
your beliefs. It’s also time to address the 


Using it FOREVER? 



BEST BUYS promotion 



your home, with this great selection of products. 



1. Sherwin-Williams 

Master the art of room-to-room 
harmony with Sherwin-Williams, 
one of the world’s most trusted 
paint brands. Introducing 16 Colour 
Collections, with palettes designed to 
coordinate throughout your home. 
Available at Masters. 

2. Vetalogica 

Vetalogica’s Dog VitaRapid Skin 
and Coat Treats and Cat VitaRapid 
Skin and Shedding Treats are the 
world’s first fast-acting treats for 
dogs and cats. With chicken and 
duck meat, these Australian-made 
and owned Vetalogica products 
can be purchased from pet 
specialty stores nationwide. Visit 
vetalogica.com.au for details. 

3. Swisse 

Swisse Women’s and Men’s 
Ultivite are premium formulas 
with ingredients based on 
scientific evidence to support 
energy levels, relief of fatigue, 
general wellbeing and vitality. 

*Aztec Sales Data: MAT 9/08/15. Always read 
the label. Use only as directed. 

4. Twinings 

Invigorate the senses and welcome 
the day ... Twinings has recently 
expanded its English Breakfast 
range to include three more blends 
- Extra Strong, Decaffeinated and 
Honey & Vanilla! Enjoy every day 
with Twinings English Breakfast 
Tea. RRP $2.49 for packet of 10 tea 
bags. Visit twinings.com.au. 

5. Dettol Hand Wash 

All-new Dettol Hand Wash is soft 
on skin and hard on germs. It kills 
99.9% of germs and moisturises 
your hands for up to three hours. 

6. Ocean Spray 

Ocean Spray® Low Sugar juice 
drinks, with 85% less sugar*, are 
made with the natural sweetness 
of Stevia** and only 10 calories per 
serve! Try Ocean Spray® Low Sugar 
Cranberry, Cran-Mango™, or 
Cran-Lemonade™ varieties. *Than 

Cranberry Classic™ juice drink per 100ml. 
**Product contains erythritol and fructose. 



7. Oz Cruising 

Experience Cunard luxury on board 
Queen Elizabeth. The 15-night Sydney- 
Kobe voyage, departing February 26, 
2017, visits Papua New Guinea, Okinawa, 
Kagoshima and Hiroshima (overnight). 
Inside cabin from $4,519 pp. Visit 
cruises.com.au/CUNARD2017. 

8. Mortein 

The Mortein Crawling Insect Control 
Bomb’s fine mist gets into the cracks 
and small places to kill cockroaches 
and prevent flea infestations for up 
to three months. RRP $13.99 for 
three x 125g bombs. Available at 
Woolworths, Coles and selected 
independent supermarkets. 

9. CC Resorts 

For just the right mix of style with a 
comfortable insole and breathable 
leather/mesh upper, try this CC Resort 
Star shoe in White/Silver. Australian- 
designed, it’s the perfect shoe for 
those on the move. Also available 
in Black, Navy, Taupe and Charcoal. 
RRP $79.95. Visit ccresorts.com.au. 

10. Sorbent 

No inks, no dyes and no perfumes 
- some of the most important details 
are what we don’t add. Sorbent 
Hypo- Allergenic paper is the perfect 
balance of softness and strength, and 
it’s pure and white, too! Small details 
can make a big difference. RRP $7.70. 

11. Bioglan Wholefood Smoothie 
Supercharged with 24 vitamins plus 
chia, apai, goji, spirulina, wheatgrass, 
beetroot and probiotics, plus only 1.4g 
sugar per serve, a Bioglan Wholefood 
Smoothie is the ideal way to power 
through your day. Simply mix with 
milk and shake for a great breakfast 
option or nutritious snack. 

12. Dettol Healthy Clean 

For effective cleaning and 10 times 
better protection from germs*, try 
Dettol’s new Healthy Clean products. 

*Dettol Healthy Clean products provide 10 times 
better protection from germs (S.aureus) vs leading 
non-antibacterial surface spray trigger cleaner 
(MAT 16/12/2014) based on microbiology testing. 
Always read the label. Use only as directed. 









reason your financial, business or property 
story is so confusing. Is it the people, the 
organisation or your own approach? 

Pisces 

Feb 20-Mar 20 

A pattern you’ve seen before (or find 
strangely familiar) will return with your 
partner, or former or potential ones, and 
the relationship will improve as a result. 
There are sweeping changes with 
employment across the world this month 
which will have a domino effect on your 
chosen field. Take your time near the 25th 
and take good advice. What you learn 
then will shape your destiny in 2016. 

Aries 

Mar 21-Apr 21 

You can reshape the relationship with 
your partner (and any enemies and 
rivals) in November. You were stuck in 
a loop for months with him (or her), but 
at last you can move forward. If money, 
property or business is an issue with this 
person, expect a new beginning near the 
11th and an important agreement a week 
later. Take your time with your various 
agendas in the last week - seek advice. 

Taurus 

Apr 22-May 21 

At last, wheels are turning with (or for) 
your partner. A story you had assumed 
was over will be replayed, but the second 
half of November brings a fresh start. If 
a foe matters more to you than a lover, 


then a stuck situation can be left behind, 
with a key decision near the 17th. People 
who matter most to you in terms of your 
work (or your body) will matter more than 
your project or plan, so focus on them. 

Gemini 

May 22-Jun 22 

This is one of the most important months 
this decade for your relationship with a 
partner - and former or potential partners. 
The final 10 days of November will bring 
the discussion, letter or email which sets 
up 2016 and you must take your time and 
take good advice. The other key issue 
now is your working day and your body. 
Expect a welcome fresh start near the 1 1th. 

Cancer 

Jun 23-Jul 23 

You can finally ring the changes with your 
children in the last two weeks of November. 
If you are single, this applies to potential 
dates who could make you a parent or 
aunt one day. If you have been lumbered 
with a stalemate involving adoption, IVF, 
custody or young relatives, you will put the 
past behind you near the 11th and work 
out the details near the 17th. Tune into 
the major shifts affecting your work, 
health or fitness and do your homework. 

Leo 

Jul 24-Aug 23 

Serious choices about your children or 
young relatives will arrive in the final 
10 days of November. If you are single, 


the issue will be a relationship which could 
make you a stepmother or aunt one day. 
Your money, home, business or charity is 
the topic of the month, with a chain of 
decisions which will help you find out 
where the boundaries are these days. You’ll 
gain or save if you sort things out now. 

Virgo 

Aug 24-Sep 23 

It’s time to haul your relationship with 
your former, current or potential partner 
back to reality. It will help to avoid 
decisions near the 17th- 19th and 27th- 
29th. Only you can sidestep complications 
by keeping life simple with this person. 
Where rivals or foes are concerned, you 
must respect boundaries and insist on 
them, too. What you hear or read near 
the 11th and 17th about the business 
world will affect you. A repetitive 
situation is over - it’s time for a choice. 

Libra 

Sep 24-Oct 23 

At last, you are returning to a normal 
financial or property situation and the 
new moon near the 11th will offer a new 
beginning. The numbers will be lined up 
neatly near the 17th and you can finally 
put the issues of 2013 or 2014 behind you. 
This is a good month to look at your travel 
agenda, daily commute and the way you 
communicate. What can you improve? Also 
consider what you cover up from others 
and why. We live in a world with reduced 
internet/phone privacy. Be gently aware. 


Canesten 



Use Canesten 
for 2 months 
or less! 


VISIT 

www.canesten.com.au 


DOWNLOAD 

Happy Feet App 


SCAN 

to find out more 


Always read the label. Use only as directed. 

If symptoms persist consult your healthcare professional. 






Family matters 


My brain is officially fall 

Losing it? Not guilty! It’s just a case of an overstuffed brain and a lifetime 
of charming distraction, pleads talented multi-tasker Pat McDermott. 


I did ‘misplace’ 
one or other of 
the kids, but 
I always found 
them again. 

?? 


I 



WAS MAKING A cup of tea when I 
noticed the kitchen scissors were missing 
from the knife rack. I love those scissors. 
I gave the Man of the House (MOTH) 
a hard stare. He didn’t know we owned 
scissors. Then I remembered I’d used them to 
cut some wrapping paper so I trotted to the 
dining room to see if they were there. On the 
way, I noticed an electricity bill on the table and 
detoured to the study to put it in the “too hard” 
file, where I saw an email on the computer from 
an old friend. The tag read “there’s a new man 
in my life”. Of course, I had to sit down and 
write back straightaway. 

Dear Sue, How old is this guy? Make sure you 
only meet him in public places. Remember, with 
your knees you cant run for help. Do NOT pay 
for dinner. If he needs you to help him take 
showers he’d better be VERY rich. Check his 
bank statements. Rat. 

I didn’t remember the missing scissors until 
two days later when I opened a packet of 
biscuits with my teeth. At my age, along with 
“not running for help”, you don’t want to be 
doing stuff like this with your teeth. 

The children tell me they think I have 
a condition called “age-related attention 
deficit disorder”. 

“Some people call it ‘distracted ageing’,” 
Courtenay explained gently. 

“I do not have ADD and I am not distracted. 

I am simply multi-tasking,” I said calmly. 

“But you don’t finish stuff before you start 
something else. And you tell us the same 
story five times!” 

“Rarely on the same day!” I said in 
self-defence. 

“Face it, Mum. You’re losing it!” 
said Patrick cheerfully. 

Adult children are awful. You need to be 
careful around them. It’s like they can sense 
the changing of the guard. 

Perhaps it has nothing to do with my age. 

Perhaps I am just an easily distracted person. 

My kindergarten report said so in black and 
white. “Patricia is easily distracted. She has 


not yet found her singing voice. Otherwise 
making pleasing progress.” 

Perhaps I inherited a “distracted” gene. 

My mother made being distracted into an art 
form. She once sent me a box containing 100 pieces 
of unwrapped Blue Willow china. Only three plates 
survived. She never really understood the concept 
of bubble wrap, so her Christmas gift of a box of 
home-baked biscuits and two fragile glass bottles 
of maple syrup was another highlight. 

If I do have a “mild” case of “distracted ageing” 
I’m in good company because so does the MOTH 
and so do most of my friends. We often sit in 
companionable silence for some time while each 
of us tries to remember what we were about to say. 

Here’s what I think. I think, at my age, that my 
brain is officially full. New stuff, like what I said 
a minute ago or where I left my mobile phone, 
has to squeeze in and fight for space. Sometimes, 
understandably, it gets lost - maybe for a minute, 
maybe for a week. Yet it’s in there, safe and sound, 
among all the other memories, appointments, 
PINs and shopping lists. For example, I’m pretty 
sure the date of my next dental appointment is 
wedged between my childhood telephone number 
and the whereabouts of my passport. It’s only 
a matter of time before it pops up. 

I’m grateful that when I was in charge of five 
children under 121 rarely forgot anything - 
school notes, sports days, parent/teacher nights, 
who’s driving who where and when. And 
although, from time to time, I did “misplace” 
one or other of the kids, I always found them 
again. Or they found me. Which is much the 
same really. 

I kept track of them for 40 years. Maybe it’s 
their turn! 

“Mum!” 

“What?” 

“We found the scissors.” 

“Really! Where?” 

“In the microwave!!” 

I don’t think I should explain, do you? 



To connect with Pat on Facebook, visit 
www.facebook.com/PatMcDermottau. 
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Stylish Solutions for any occasion 

Available at Myer. Oavid Jones & Specialty Boutiques 

wwwfinelineslingerie.coin.au 







